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INSIDE FRONT COVER Sap buckets. Mt. Holly Alistair McCallum 
PAGE l In Ihe woods, Underhill Carol Sullivan 

page 2 Lichens and ferns, Camels Hump and Smugglers Notch Jim Deshler 
page 3 Walking the dog, Underhill Carol Sullivan 
PAGE 4 Spring blossoms, Plainfield Jeb Wallace-Brodeur 
page 5 Hairs Lakę, West Newbury jacob Ellis 
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Post-Modern Manners 

Lizzie Post, great-great^granddaughter 
of Emily Post, sorts out contemporary 
etiquette from the family base in 
Burlington 

The Trouble With 
Butchers 

Vermont prides itself on a farm-to-plate 
culture, but the system breaks down 
at meat processing 

Beer Loves Cheese 

At long last, the perfect pairing of two 
Vermont Staples 

First We’d Like to Say 

California has morę sand. Texas has bigger 
hair. New York has morę Knickerbockers, 
But when it comes to certain other things, 
Yermont is No. 1 in our book 


First Impressions 
Inside VL 
The Arts 

Selections from the arts scene, including 
world beat star Kailash Kher and a new 
season at Shelburne Museum 


Free Time 




the pleasure is in the discovery 


Giving Fleece a Chance 


A former sheep-turned-dairy farm 
looks to alpacas for its futurę 
























































































Out to Eat 

Restaurants to enjoy in Burlington, 
Londonderry, Montpelier, Norwich 
and Rutland 

Vermont Gallery 

The photography of Gary Hall 

Outdoor Recreation 

Golf like a local at these grassroots courses 




Cooking in Season 

Spring begins with mapie 

One in 625,741 

Every Vermonter has a story, including 
Alex Crothers of Higher Ground 


Yermont Observed 


.com 

Yirtuai Tasting: 


Smali World 


ch a slide show of Gary 
ng black-and-white photog- 
nhanced by the photographer s written 
t his work. 


Slide Show: 


Multimedia: 


Menus: 
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In a New Light 

I n 2009 , New York Times columnist 
David Brooks wrote an article about the 
changing naturę of the American Dream. Brooks 
painted a portrait that included neither manicured 
lawns nor chic urban living. Instead, he argued, the 
new American ideał involved living in "places where 
you can imagine yourself with a stuffed garage — 
filled with skis, kayaks, soccer eąuipment, hiking 
boots and boating eąuipment.” 

As Brooks describes it, Americans today 
strive to live in a place "where spectacular 
natural scenery is visible from medium-density 
neighborhoods.” These places have"loose social 
structures and relative social eąuality ... strong 
social identities and pedestrian meeting places. 
They ofFer at least the promise of friendlier 
neighborhoods, slower lifestyles ....” 

Sound familiar? 

We experience this new American Dream 
every day in Vermont, and with this redesigned 
issue of Vermont Life, we hope to reach beyond 
our new logo, new paper and new features to 
fully capture its spirit. 

Its a new direction for the magazine, to be 
surę, to focus so fully on today and tomorrow. 

When Vermont Life began in 1946 , 

Americans had endured two world wars, the 
Great Depression, constant social change and 
rapid industrialization. The pastorał life, the 
simple ways, growing up on the family farm 
were real, living memories for many people. 
Nostalgia for a simpler time was powerful. 

From its start, Vermont Life identified with 
that sense of nostalgia... it was part of the original 
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marketing plan. But nostalgia, by its very naturę, 
implies wistfulness, a longing for better days gone by. 

Times change. Over the last six decades 
"newcomers” have arrived in pursuit of their own 
American Dream. Back-to-theTand hippies, 
starving artists, ski bums and rat-race refugees 
looking for a real job and a real life have been drawn 
to N/ermont and its enduring values. 

People here still work hard, value self-reliance, 
enjoy the outdoors, cherish the landscape, help their 
neighbors and think for themselves. Vermont today 
is a welcoming place where roving butchers ("The 
Trouble With Butchers," page 42) and Emily Post s 
family ("Post-Modern Manners," page 36) feel eąually 
at home. 

The genius of Vermont, in short, has been its 
willingness to evolve. 

Today were the healthiest State in the country, 
the greenest State and, per capita, the State with the 
greatest number of local dollars spent buying local 
food ("First Wed Like to Say,” page 56). Vermonters 
today are forward-thinking. 

And we are all in this together. The dairy 
farmers who remain are some of the sharpest 
businesspeople around. They've had to be, to 
survive. And other farmers, whether raising alpacas 
("Giving Fleece a Chance,” page 60), yaks or organie 
greens, are indebted to dairy farmers for their 
perseverance. Without them, new-school farms 
would not have had the infrastructure to build on. 

Likewise with the ingenious business owners 
who continue in this difhcult economy to keep our 
historie downtowns working, or the entrepreneurs 
who opt to locate in beautifully preserved 
buildings. Theyre grateful for our past, but 
focused on the futurę. 

That s how Vermont works. The Vermont way 
is a living legacy. Viewed in this light, Vermont's 
best days are always right now. 

Vermont Life co-founder Lyman Orton once wrote 
that the thing that sets Vermont apart from other 
places is"the prodigious feeling that when you hear 
about Vermont you get homesick. Its the wonderful 
feeling that when you get here youre home.” 

Welcome to the new American Dream, and the 
new Vermont Life . Welcome home. 

Mary Hegarty Nowlan, Editor 
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GREEN DESIGN/BUILD. CON STRUĆ TI ON • PROJECT MANAGEMENT 


This includes solar heat, solar hot water, geothermal Systems, 
spray foam insulation, insulated concrete foundations, HRV 
systems, airtight UV Windows and energy efflcient appliances. 


Serving Vermont and Upstate New York 
www.mckernongroup.com 
( 888 ) 484-4200 
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KAILASH KHER 

Flynn MainStage, 
Burlington 
Feb 26 

UST ABOUT EVERYONE 
who follows musie has 
seen the illustrated cover art 
of Putumayo, the ubiquitous 
world musie label. Five years 
ago, its top talent assessor, 


Jacob Edgar, left the company 
to set up his own recording 
company, Cumbancha, which 
operates out of a yellow 1830S 
farmhouse in Charlotte, 
Vermont. Some big names in 
world musie now work with 
him, including Kailash Kher, 
who mixes mystical sounds of 
the Indian subcontinent with 
gritty dance floor textures. 


above World musie 
singer Kailash Kher 

"Magical,” said the Boston 
Herald. “A pulsing sound 
that powers traditional folk 
melodies with modern funk, 
soul and reggae grooves as hip 
as any club here or in Mum- 
bai can ofFer.” 8 p.m., $38, 

$30, (802) 863-5966. 
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THE PEKING 
ACROBATS 

Paramount Theatre, 

Rutland 

March ii 

HE FAMOUS PEKING 
Acrobats present a 
dazzling family-friendly 
stage show combining 
physical feats, circus arts, 
special efFects and musi- 
cians playing traditional 
Chinese instruments. The 
Los Angeles Times, in 
reviewing a performance, 
said it “regularly passed 
from the seemingly impos- 
sible to the virtually unbe- 
lievable.” 8 p*m*, $33*50, 
$27*50, (802) 775^0903* 

WOMEN’S FILM 
FESTIVAL 

Brattleboro 
March ii - 20 

O MARK ITS 20 TH 
anniversary, the 
Womens Film Festival will 
include some of the best 
works from festivals past, 
including“The Gleaners and 
I" and “Johanna D Arc of 
Mongolia.” Overall, about 
half of the festival's 25-or-so 
films will be a reprise, while 
new films will be chosen as 
the festival approaches. In 
addition, there is a youth- 
and-digital strand of activity 
A video competition will 
be held for high school stu- 
dents, with cash prizes and 
dedicated screenings, and 
an opening night reception 


ABOVE "Johanna D'Arc 
of Mongolia" plays at the 
Women's Film Festival 

will be held at the Center 
for Digital Art in the Cotton 
Mili complex. Most festival 
screenings will be held down- 
town at the historie art deco 
Latchis Theatre and the New 
England Youth Theater. For 
fuli programming as well 
as prices, times and other 
events, check Online at www* 
womensfilmfestival*org. 

POCO 

Barre Opera House, 

Barre 

March 12 

PIECE OF POP MUSIC 

history stops in Barre 
with a concert by Poco. 
Formed out of the ashes of 


Buffalo Springfield in the 
late '6os, Poco was part of 
a movement, daring and 
inventive at the time, to 
meld rock and country — 
two idioms staked out 
on opposite sides of the 
counterculture divide. Poco 
offered a somewhat softer 
version of this emerging 
country-rock sound, and 
the band became a kind of 
farm team feeding talent 
(Randy Meisner, Timothy 
B. Schmit) to The Eagles. 
Poco has been known from 
the start for a revolving door 
lineup, but original member 
Rusty Young will be joined 
by longtime bassist-singer 
Jack Sundrud, drummer 
George Lawrence and 
keyboard player Michael 
Webb. 8 p*m*, $10, $28, $32, 
(802) 476-8188* 


SHAWN COLVIN 
AND LOUDON 
WAINWRIGHT III 

Chandler Center for 
the Arts, Randolph 
March 13 

N INVITING DOUBLE 

bill in Randolph fea- 
tures Shawn Colvin and 
Loudon Wainwright III, two 
folk artists touring together 
for the first time. Colvin was 
part of a “new school” move- 
ment in 1991 when her debut 
album “Steady On” won the 
Grammy Award for best 
contemporary folk album. 
Wainwright has been in 
the gamę a lot longer, releas- 
ing his first album in 1970, 
but two years ago he won the 
Grammy for best traditional 
folk album with the histori- 
cal project“High Wide and 
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Games 

People 

Play 


“Manning Up: Thoughts 
on Sports, Sex, and 
Power,” a lecture by Laurie 
Essig, assistant professor of 
sociology and womens and 
gender studies at Middle- 
bury March 2. 


“Big Fan/' a dark comedic 
film by Robert D. Siegel 
(screenwriter for ‘‘The Wres- 
tler”) about an obsessive 
New York Giants fan who 
is beaten up by his favorite 
player. March 12. 


“Sports and Resistance 
in the United States: A 
Political Legacy,” a talk 
by noted sports author and 
journalist Dave Zirin, who 
examines the impact that 
athletes have had in the 
political arena. A regular on 
Sports Illustrateds website 
and in The Nation, Zirins 
books include“Bad Sports: 
How Owners Are Ruining 
the Games We Love” and 
“ People s History of Sports 
in the United States: 250 
Years of Politics, Protest, 
People, and Play." April 6. 


"Mixed Signals: Artists 
Consider Masculinity in 
Sports" is on exhibit in 
the Middlebury College 
Museum of Art, open 
Tuesday-Friday 10 a.m.-5 
p.m., weekends noon-5 p.m. 
Lectures take place at 4:30 
p.m. in the Mahaney Center 
for the Arts, Concert Hall. 
“Big Fan" plays at 3 p.m. and 
8 p.m. in the Dana Audito- 
rium. Exhibit and all events 
free. For morę information, 
cali (802) 443-6433 or visit 
www.middlebury.edu/ arts. 


rtists, academ- 
ics, a filmmaker 
and a journalist 
cast a critical eye on sports in 
America in“Mixed Signals," a 
traveling exhibit and series of 
events at Middlebury College 
through April 17. 


above "Mixed Signals" 
critiques modern sports 
culture. 


The core of “Mixed 
Signals” is a collection of 
photographs, videos and 3-D 
installations organized by 
Independent Curators Inter¬ 
national of New York. As 
Middlebury describes it, the 
angle of exploration is the 
"entrenched" stereotype of 
the straight małe athlete as 
“the last bastion of unconv 
plicated, authentic identity 
in American culture." 

Also taking place in con- 
nection with the exhibit: 


Handsome: The Charlie 
Poole Project." 7:30 p.m., 

$45, $40, (802) 728-6464. 

GREEN MOUNTAIN 
FILM FESTIVAL 

Various locations, 
Montpelier 
March 18 - 27 

; erious-minded and 
B ^carefully curated, the 
Green Mountain Film Festival 
reliably delivers indie films, 
documentaries and other art- 
house farę to various locations 
in the State Capital. Satellite 
screenings take place April 
1-3 in St. Johnsbury. For 
information about this years 


film lineup, related events and 
other details visit www.green- 
mountainfilmfestival.org. 

DERVISH 

Town HallTheater, 

WOODSTOCK 

March 19 

ormed in 1989, Dervish 
has been a key part of the 
movement to keep Irish roots 
musie relevant for modern 
ears. Pentangle Arts Council 
in Woodstock says the band 
has also shared the stage with 
such respected artists as The 
Buena Vista Social Club, Sting 
and R.E.M., and was voted 
best traditional folk group by 
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Hot Press, the Irish musie and 
political magazine. 7:30 p*m v 
$28, (802) 457-3981* 


RUDRESH 

MAHANTHAPPA’S 

INDO-PAK 

COALITION 

FlynnSpace, 
Burlington 
April i 


ORN AND RAISED 

in Colorado, 39-year- 
old alto saxophonist Rudresh 
Mahanthappa did not begin 
to explore the musical side of 
his Indian ancestry until his 
student days at Berklee College 
of Musie, but his East-meets- 


left Contemporary 
Irish roołs group Dervish 
below Minimalist icon 
Philip Glass 


West dynamics quickly posi- 
tioned him on the front edge 
of jazz."Something genuinely 
new," wrote Peter Margasak 
in Downbeat, where Mahan- 
thappa won thejournals"ris- 
ing star" category in the 2009 
International Critics PolL The 
New Yorker magazine also 
praised Mahanthappas remark- 
able synthesis of influences."He 
has often been presumed to 
be an Indian-born saxophon- 
ist involved in some kind of 
Indian-jazz fusion," Gary Gid- 
dins wrote, "but he is actually 
as American as apple pie, or 
Barack Obama." 8 p*m*, $25, 
(802) 863-5966* 


PHILIP GLASS/ 
LUCINDA CHILDS’ 
“DANCE” 

Flynn MainStage, 
Burlington 
April 2 


N THE FIRST PART of this 
double bill, minimalist icon 
Philip Glass will perform 
pieces from his influential early 
works (including"Einstein 
on the Beach") on solo piano. 
Later in the evening,"Dance" 

— the 1979 film collaboration 
between Glass, choreographer 
Lucinda Childs and visual 
artist Sol LeWitt — will be 
revived and re-created on stage. 
The new production features 
live dancers interweaving with 
both the original film, projected 
behind them, and a recording 
of the Philip Glass Ensemble 
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Ele vated 
Performances 


TS A RARE EVENT 
in Vermont, or any- 
where for that matter, 
that a totally new perfor¬ 
mance venue opens — not 
a restored old theater, 
refurbished factory, reno- 


multimedia events.” 

As advertised, there is 
no way to pigeonhole the 
type of shows scheduled for 
the center s initial winter- 
spring season: events rangę 
from casino circuit musical 



vated basement, converted 
arena or buffed-up barn, 
but a totally new from-the- 
ground-up facility. The 
Spruce Peak Performing 
Arts Center cost about $6 
million to construct and is 
part of the luxury develop- 
ment and on-mountain 
expansion at Stowe Moun- 
tain Resort. As described in 
a release, the 420-seat the¬ 
ater will operate year-round 
and “is a state-of-the-art 
facility for a wide spectrum 
of events including theater, 
all types of musie, dance, 
comedy, film, lectures and 


above The new 420- 
seat Spruce Peak 
Performing Arts 
Center 

tributes (“Ricky Nelson 
Remembered, Jan. 29“) to 
world beat concerts (Afro- 
Cuban All Stars, March 27) 
as well as classical (Quar- 
tetto Gelato, May 6), family 
variety (Fred Garbo Inflat- 
able Theatre Co., March 25) 
and morę. 

For a fuli listing of 
scheduled shows and other 
information, visit www. 
stowe.com. 


playing Glass original score. 

7 p.m., $40, $31, $24 Glass; 

9 p.m., $40, $31, $24“Dance”; 
$65, $50 for both perfor¬ 
mances; (802) 863-5966. 

THE SECOND CITY 

Lyndon State College 

Lyndonville 

April 16 

A finishing school/ 
boot camp that has 
produced some of the great- 
est stars in comedy — Tina 
Fey, Mikę Myers, Steve 
Carell, the list goes on — 

The Second City troupe 
brings its 50th anniversary 
tour to the Alexander Twi- 
light Theater at Lyndon State 
College. 7:30 p.m., $25, $21, 
(802) 748-2600. 

OTTMAR LIEBERT 
AND LUNA NEGRA 

Tupelo Musie Hall, 
White River Junction 
May 8 

T he astute concert- 
goer tries to match who 
with where, and Tupelo Musie 
Hall, a new venue in White 
River Junction, should be the 
right fit for the acoustic guitar 
textures of Ottmar Liebert 
and Luna Negra. The Tupelo 
Musie Hall, launched last fali, 
is a tasteful, low-key place, and 
for a mere $3 fee, you can bring 
your own beer or winę. Liebert 
sometimes gets misfiled under 
“new age,” but he is morę than 
that. As James Christopher 
Monger of the allmusic.com 
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left Guitar virtuoso 
Oltmar Lieberi 

website says:“With his engag- 
ing mix of subdued flamenco 
guitar and South American 
percussion, rock, jazz and pop 
influences, German guitar- 
ist Ottmar Liebert s attitude 
actually suppresses the morę 
challenging and dangerous 
aspects of flamenco in favor of 
the romantic and the stylish. 
His feel for the musics innate 
sensuality and a gift for creating 
memorable melodies helped 
to bring flamenco to the main- 
stream" 7 p.m., $50, $45, 

(603) 437-5100, 


a lifetime by Tyler, a Dorset 
resident, these 106 firearms 
span the period from 1790 to 
1900, representing what the 
museum calls'the pinnacle 
of gunmaking craftsmanship 
in Vermont" On view for the 
first time, the guns often fea- 
ture intricate silver and brass 
inlays, engraving and beauti- 
ful decorative woods, such as 
burled walnut and tiger mapie, 
Other new exhibits this year 
include"Paperwork: In 3-D," 
a design exhibit that explores 
the way contemporary artists 
are making innovative use of 
paper; and, openingjune 18, 
“In Fashion," a mix of early 


SHELBURNE 
MUSEUM 2011 
SEASON 

Shelburne 
May 15 - Oct 30 

ACH SEASON, in 
addition to its mind- 
boggling array of 39 exhibi- 
tion buildings and 150,000 
works of art, the Shelburne 
Museum arranges new dis- 
plays. This year, the museum 
presents“Lock, Stock and 
Barrel: The Terry Tyler Col- 
lection of Vermont Firearms." 
Collected over the course of 


couture clothing and contem¬ 
porary designers. Museum 
open daily 10 a.m. to 5 p.m., 
$20, $10 Vermont residents. 
For morę information, cali 
(802) 985-3346 or visit www. 
shelburnemuseum.org. $ 

* To preview select performances, 
go to vermontlife.com. 

* Scbedules subject to change. 

* Prices listed are for adults. 

* Other events are available (a) 
www.vermontvacation.com. 

* To sign up for ourfree news - 
letter that contains updated 
entertainment suggestions, visit 
vermontlife.com. 























B u r 1 i n 


By Sky Barsch 
Gleiner 

Photographed by 
Jeff Dickinson 


C OLLEGE TOWN, CULTURAL HUB, 
food mecca, business center — 
Burlington is the largest city in 
Vermont, famous for its striking setting 
on Lakę Champlain and its spirited, lively 
and hip downtown. 

The anchor of it all is the Church 
Street Marketplace, an oft-photographed 
blend of New England architectural 
gravitas and contemporary means and 
attitudes. For most visitors, free time 
is well spent along this four-block 
pedestrian mail or in the nearby streets 
that form a compact grid perched on a 
hillside above the lakę. 

Burlington is a walkers town, 
an explorers town. The pleasure of 
Burlington is in the discovery, so let 
serendipity, as well as the following 
recommendations, be your guide. 


Culture 

T he Flynn Center for the 

Performing Arts (153 Main St.) 
brings high-caliber, national performers 
to Burlington (see The Arts, page 10) 
as well as cutting-edge musicicans 
and other alternatives to the black box 
FlynnSpace. Though Vermonters cringe 
at the endless references to Phish, a 
rock musie fan visiting Burlington 
simply has to stop by Nectar s restaurant 
(188 Main St.). Phish honed its 
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chops here, eventually dedicating an 
album ("A Picture of Nectar”) to the 
establishments founder, Nectar Rorris. 
For the fuli Nectars experience, try the 
gravy fries. Big-chain book browsing 
happens at Borders (29 Church St.), and 
right across the Street is Crow Bookshop 


(14 Church St.), a local haunt for book 
lovers, with new, used and overstock. 
Burlington Records (170 Bank St.) 
carries musie memorabilia and 
vinyl records, while morę musie and pop 
culture ephemera can be found at Pure 
Pop (115 S. Winooski Ave.), Downtown 
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ctnchored by the bistros and diversions of Ihe Church Street Marketplace. 


Shopping 

T he Church Street Market- 
place connects with the 
suburban-style Burlington Town 
Center mail (49 Church St.), creating 
a blend of national chains and 
independent retailers and 
boutiques. Among local options: 
Homeport (52 Church St.) is a paradise 
for housewares and accents. You can 
spend hours wandering four floors filled 
with fondue kits, funky lighting, rubber 
ducky shower curtains and a toaster that 
imprints a peace sign on your breakfast. 
Frog Hollow (85 Church St.) is a juried 
gallery selling the best in contemporary 
art by Vermonters. Downtown Threads 
(73 Church St.) is a wild vintage clothing 
storę. Whether you re looking for an '8os 
windbreaker (neon colors, of course), 
vintage Levis or Western shirts, you can 
probably hnd it in this time machinę 
of a storę. Outdoor Gear Exchange 
(152 Cherry St.) is catnip for gearheads, 
offering discount prices and 
a knowledgeable Staff. 


Outdoor 

Recreation 

D rift down Main Street to the 
Burlington Waterfront Bike 
Path, a 7.6-mile gem for runners, in-line 
skaters, cyclists and dog walkers (dogs 
must be leashed). The path is a wonderful 
place to stretch your legs and appreciate 
the splendor of Lakę Champlain and 
the Adirondacks. Bike rental and other 
cycling info at www.localmotion.org. 


Discs (198 College St.) and, a bit of 
a hike away from the core, Speaking 
Volumes (377 Pine St.). Head up the hill 
to Higher Ground (1214 Williston Rd., 
South Burlington), the premier spot 
lor a steady calendar of live concerts. ♦ 
Morę live musie can be found on and 


around the Church Street Marketplace. 
Red Square (136 Church St.), Club 
Metronome (188 Main St.) and 
Halvorson's Upstreet Cafe (16 Church 
St.) often have entertainment. Just 
walk around, follow your ears, 
something will pop up. 


Food 

B urlington loves tourists, 
but it s a working downtown 
serving business people, students and 
everyone in between with a wide variety 
of meals at most times of the day. 
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Hiking and mountain bike trails on over 2400 acres 
Equipment rentals, instruction and retail shop 
Trapp Family Lodge Brewery crafting Austrian lagers 
European-style accommodations and cuisine 

Trappfbmili) Jjłdge 

Romantic Getaways • Family Yacations 

CORPORATE RETREATS • WEDDINGS • SOCIAL EVENTS 
STOWE, YeRMONT 800 826 7000 WWWTRAPPFAMILY.COM 



For breakfast: Try Sadie Katz 
Deli (189 Bank St.) for perfectly 
poached eggs via your choice of 
six difFerent types of Benedict and 
delicious latkes. Brueggers Bagels (93 
Church St.), which has its company 
headąuarters in Burlington, is a fast and 
simple option. 

Through the day: City Market/ 
Onion River Co-op (82 S. Winooski 
Ave.) is the gO'to choice for foodies 
who want groceries, and there is also 
a tasty self-serve buffet that makes for 
an afFordable alternative to a sit'down 
restaurant. 

Farmers Market: While the 
weather is cold, the market is held 
indoors at Memoriał Auditorium 
(250 Main St.) every other Saturday; 
in early May, it moves outdoors 
to City Hall Park, just ofFChurch 
Street (for morę, visit www. 
burlingtonfarmersmarket.org). 
Diners: Sit in the same booth as 
President Clinton did, marked with 
a plaque, at Sadie Katz, formerly the 
Oasis Diner (189 Bank St.), or try 
Henry s Diner (155 Bank St.). 

No muss, no fuss: Asiana Noodle 
Shop (88 Church St.) features quick 
service, big portions and reasonable 
prices. Stone Soup (211 College St.) 
emphasizes vegetarian farę. For light 
farę, and divine pastries, visit Mirabelles 
Cafe (198 Main St.). Ahli Babas Kabob 
Shop (163 Main St.) is reliably gritty, a 
holedmthe-wall with darń good falafel; 
right next door is Kountry Kart (155 
Main St.), a popular dęli. 

Cuisine: Locals know about Daily 
Planet, tucked away at 15 Center St., 
for upscale but casual dining. Leunigs 
Bistro & Cafe (115 Church St.) is an 
institution, great for a special occasion 
splurge, and it often has live jazz. 
Trattoria Delia (152 St. Paul St.) is 
Italian, not Italian-American, and 
much appreciated by Burlingtons 
sophisticated palates. LAmante (126 
College St.) is another connoisseurs' 
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The Burlington Farmers Market 
showcases local food vendors. The 
aptly named Hali Pint Farm is a tiny 
two-acre farm inside the city limits 
in the Intervale agricultural area. 


choice. But options abound everywhere; 
there really are too many to mention. 

Buzz 

P ick up a copy of the free alternative 
weekly Seven Days for the latest 
buzz on nightlife and other events. 
Coffee hangouts with strong local 
flavor include Muddy Waters (184 Main 
St.), Uncommon Grounds (42 Church 
St.), Speeder & Earls (104 Church St.) 
and Radio Bean (8 N. Winooski Ave.). 
Free Wi-Fi is available. Businesses 
that offer it at no charge to customers 
include Dobra Tea (80 Church St.), The 
Skinny Pancake (60 Lakę St., No. iA), 
Uncommon Grounds and Borders. 



Red House 

Fine Homebuilding 
Historie Restoration 






Timeless Craftsmanship \ 

Employee-Owned 

redhousebuilding.com 

| Burlington, VT 



vermontlife.com 


spring 2011 


19 















































Willard Street Inn 

BED &f BREAKFAST M ANSION 

OfFering 14 individually appointed guest 
rooms, English gardens, and chef-prepared 
breakfasts. Experience the Service of 
Yesterday with the Amenities of Today. 

■ 

Burlington, VT 
(800) 577-8712 willardstreetinn.com 




Cozy ten-room inn. 

Restaurant and lively tavern. Open daily, 
year-round. Great food, local flavor. 
Kids, pets and fun people. 

■ 

Waitsfield, VT 
(800) 777-HYDE hydeawayinn.com 


^ 5 e 01 d 

lavern 

AT GRAFTON, VERMONT 

Creating your authentic Vermont 
experience at our historie Vermont 
country inn. 45 rooms. Award-winning 
restaurant. Grafton Ponds Outdoor 
Center activities. 

■ 

Grafton, VT 
(800) 843-1801 oldtavern.com 


TroppTómily £pd(je 


2,400-acre mountain resort 
in the European tradition 
by the family that inspired 
"The Sound of Musie.” 

■ 

Stowe, VT 

(800) 826-7000 trappfamily.com 



The Battenkill Inn, known for its 
comfortable beds, delicious breakfasts 
and friendly innkeepers is THE place 
to stay in Southern Vermont! 
Seasonal rates: $I40-$I90. 

■ 

Manchester, VT 
(802) 362-4213 battenkillinn.com 


JM 

MOUttTAM T0P 

lnu & 

Overlooking spectacular mountains 
and a sparkling lakę, this four-season 
Resort offers"breathtaking views,” 
casual dining, endless outdoor 
adventures. Close to Killington. 

■ 

Chittenden, VT 
(802) 483-2311 mountaintopinn.com 


c Ihe'Williams <: Inn 

0<Xx>0<X>0<XXX><>0 
Old-fashioned 
New England hospitality: 

125 rooms, indoor pool, sauna, 
hot tub, restaurant, tavern. 

Sunday brunch. 

Special stay plans. 

■ 

WlLLIAMSTOWN, MA 
(800) 828-0133 williamsinn.com 



The Saxtons 
River Inn 


Historie inn, 15 rooms, 
private baths, phones, Wi-Fi. 
Perfect for exploring Southern Vermont 
or just relaxing. American cuisine, 
lively pub, choice winę list. 

■ 

Saxtons River, VT 
(802) 869-2110 saxtonsriverinn.com 




Set on 150 mountainside acres 
overlooking the famous Battenkill. 
Romantic rooms with views. Fresh local 
cuisine, gala weddings, restful retreats. 

■ 

Arlington, VT 
375-6516 westmountaininn.com 


(802 


, 



Near Ben & Jerrys & Stowe: 

84 rooms/suites, some w/ Whirlpool, 
fireplace, views. Cafe, activity/fitness center, 
pool. Wi-Fi; Continental breakfast; 
kids stay free. 

■ 

Waterbury, VT 
(800) 621-7822 

bestwesternwaterburystowe.com 





Springtime on the farm brings the 
sweet aroma of mapie, trout fishing, 
wildflower walks, rhubarb delights, 
newborn animals, new friends! 

■ 

Rochester, VT 
(802) 767-3926 libertyhillfarm.com 
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Jamaica, Yermont 


A Southern Vermont Country Inn 
Luxurious Lodging 
Award-Winning Dining 
Relaxed Atmosphere 

■ 

Jamaica, VT 

(802) 874-4140 threemountaininn.com 


Enjoy uncommonly delicious 
comfort food in our 1827 Eating Rooms 
and 1875 Tavern. Breakfast, lunch, dinner. 
Mildreds Dairy Bar open summer-fall. 

■ 

Weston, VT 

(802) 824-6287 VermontCountryStore.com 
— 


Historie art deco hotel 
and theatre complex includes pub, 
restaurant, boutique shops. 
Near Stores, restaurants, galleries. 
Continental breakfast, nonsmoking, 
Wi-Fi. 

■ 

Brattleboro, VT 
(800) 798-6301 latchis.com 


■6 


oj?yvcrbcfi 

resort and spa 


One of the“world s best” hotels 

- Travel + Leisure 

68 rooms, 40 resort homes. 

Endless recreational pursuits, luxurious 
atmosphere, world-class spa, fine dining. 

■ 

Stowe, VT 

(800) 451-8686 topnotchresort.com 



BASIN HARBORCLUB 

Secluded cove on Lakę Champlain. 
Lakeside cottages, most with ftreplaces; two 
main guesthouses. Golf, tennis, water sports, 
childrens program. May - October. 

■ 

Vergennes, VT 
(800) 622-4000 basinharbor.com 


. moRGflns 

STEAKHOUSE 

W* 



A little bit of everything and a whole lot of 
beef. Fabulous American tood, outrageous 
steaks! Voted"Best Steakhouse, Seafood, 
Sunday Brunch” in Central Vermont. 

■ 

Montpelier, VT 
(802) 223-5222 capitolplaza.com 



Snów Goose 

Mount Silmy, V'T Jłl fl 

Boutique hotel near 
the base of Mount Snów. 
Antique-appointed rooms, 
ftreplaces, Jacuzzis. Pet-friendly. 

Wi-Fi, cable TV, private baths, A/C. 

■ 

West Dover, VT 
• (888) 604-7964 snowgooseinn.com 


c7he 


HERMITAGE 

AN ELEGANT COUNTRY INN 

An exquisite retreat: beautifully 
appointed rooms, fine dining, pub, spa. 
Member: Select Registry 8c Vermont 
Fresh NetWork. Weddings, Groups, 
Conferences, Ski/Golf Packages. 

■ 

West Dover, VT 
(877) 464-3511 hermitageinn.com 













fyyl 


Capitol Plaża 



Hotel & Conference Center 





Central Vermonts Premier 



Hotel & Conference Center. 

“Craft beer mecca” 


Exceptional hospitality and comfort. 

- The Boston Globe 


Voted"Best Hotel” in Central Vermont. 

■ 


■ 

Montpelier, VT 


Montpelier, VT 

(802) 223-TAPS threepennytaproom.com 


(800) 274-5252 capitolplaza.com 
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out to eat 


Restaurants 
to Enjoy 

By Melissa Pasanen, 
Jen Hazard and 
Peggy Shinn 

Photographed by 
Jim Westphalen 



Birchgrove Baking 

Montpelier 

T his jewel box of a bakery 
offers personahsized treasures for 
every sweet tooth, from fluffy, individual 
coconut monster layer cakes (individual 
perhaps if you are a monster; otherwise 
easily enough for two) to a deceptively 
light but rich peanut butter mousse tart 
with chocolate ganache and caramelized 
peanuts. Husband-and-wife team John 
Belding and Jenn Toce taught at New 
England Culinary Institute before buy- 
ing the petite storefront just over two 
years ago. Their feathery croissants and 
Danish pastries are madę from scratch; 
plump, buttery cookies include chocolate 
chip as well as sour cherry and pistachio; 
and they offer little mason jars winningly 




AU photos taken at Birchgrove Baking 
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If you could design your dream window, 
what would it be? 



myMarvin by 



Create Windows and doors uniquely your own. Whether remodeling, replacing 
or building new. Get inspired by the myMarvin Project artists, or start organizing 
your own projects with the Online Remodeling Planner at myMarvin.com 

For morę information and to discuss your dream Windows and doors 

cali 1-888-537-8261. 


©2011 Marvm Windows and Doors. Ali rights reserved. ®Registered trademark oł Marvin Windows and Doors. 



MARVINl}4 

Windows and Doors 

Built around you. 
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filled with chocolate pot de creme or but- 
termilk panna cotta. They make beautiful 
special occasion cakes and even offer a 
few gluten-free treats, including a very 
good hazelnut and chocolate meringue 
dacąuoise. You can also grab a well-made 
espresso; an ice cream sandwich of, say, 
chocolate cookies filled with house-made 
mint-chip ice cream; or one of the sand- 
wiches from the bakery s daily selection, 
like Montpelier Muffuletta or Hummus 
a Little Tune served on fresh-baked cia- 
batta rolls. Tli be back for 
the sticky toffee pudding — 
and I won t share. 

$-$$ 

Birchgrove Baking 

279 Elm Street, Montpelier 
(802) 223-0200 
www.birchgrovebaking.com. 

Takeout only ~ MP 

Carpenter 
8 z Main 

Norwich 

N CASE YOURE WOR- 

ried that this French- 
style restaurant located in 
a 200-year-old building in 
the charming town of Nor¬ 


wich takes itself too seriously, order the 
addictively crisp house-made Tater Tots 
and relax. There is a white-tablecloth 
dining room with chef-owner Bruce 
MacLeods appealing menu of traditional 
and modern takes on classics like escar- 
gots in puff pastry and rabbit three ways, 
but we love the morę casual bistro with 
its warm bar and free snacks like hard- 
cooked eggs and almond-stufFed dates. 
The 'smali plates" menu includes a beau- 
tifully madę house pate draped in caul 
fat and daily soups 
like sweet, creamy 
corn with lardons 
of salt pork. Order 
a couple of these, or 
go for a larger piąte 
such as steak frites, 
the favorite crispy 
duck confit with 
warm potato salad 
or a daily special 
like bouillabaisse of 
clams, mussels and 
calamari in saffron 
broth. The Sunday 
night prix fixe is 
a bargain and will 
oblige you to save 
room for fun des- 



12 and under 


13-18 
$$$ 19-25 

$$$$ 26-32 
$$$$$ 33 and up 




serts like warm butterscotch pudding 
with a frosty Tuaca Italian liąueur milk 
shake and pecan sandies. 

Carpenter & Main 

326 Main Street, Norwich 
(802) 649-2922 

www.carpenterandmain.com ~ MP 

Garden Cafe 


Londonderry 


W ANDER INSIDE GARDEN CaFE 
for a creative fusion of food and 


fine art. Chef-owner 
Judith Platt has served 
traditional American 
and internationally 
influenced dishes for 
nearly 40 years in her 
cozy restaurant with can- ' 

dlelit, hearthside tables or seating in an 
airy greenhouse overlooking the garden. 
Farę changes with the season and the 
whim of the chef — from smaller plates 


For a 

glimpse at 
the menus of 
the restaurants 
featured here, visit 
vermondife 
.com 


like juicy curried lamb burgers to col- 
orful salads like mesclun tossed with 


grapefruit, cranberries and almonds. 
Entrees include lobster, shrimp and 
scallops in an orange chili sauce over 
aromatic greens and jasmine rice or a 
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classic chicken marsala with the unusual 
bur welcome touch of creme fraiche. 
Platt — who also owns the market next 
door, offering delicious takeout sand- 
wiches and salads — provides stellar 
vegetarian and vegan options including 
cauliflower Marranca, a lasagnadike 
creation with nutty quinoa, peppers, 
mushrooms, herbs and garlic. Return 
for a weekend brunch of Asian noodle 
crab cakes or creamy eggs Benedict over 
prosciutto. In keeping with the gallery 
and gift shop hlled with global hand- 
madę treasures, Platt puts an artful spin 
on each piąte, and desserts are equally 
inspired, especially Thai lemon-ginger 
ice cream. 

$-$$$$ 

Garden Cafe 
Intersection of Routes ii 
and ioo, Londonderry 
(802) 824-9574 

www.gardencafeandgallery.com ~ JH 



ROUNDTREE 

CONSTRUCTION 

ROUNDTREECONSTRUCTFON.COM 


HKW|P 

LANDSCAPE ARCHITECTS 

hkw-p.com 


truex:ullins 


ARCHITECTURE AND INTERIOR DESIGN 
TRUEXCULLINS.COM 


The Green Room 

Burlington 

B urlington owes much to its 
university and colleges, but if you re 
above 30, going out for a drink can make 
you feel old. The Green Room manages 
to be both hip and welcoming to the 
nonstudent crowd with the added bonus 
of a creative menu of interesting share- 
able plates — as well as nightly entree 
specials — to go with your drinks. Chef 
and co-owner Dave Pratt smoothly 
juggles orders in the open kitchen to 
entertain those who sit at the wrap- 
around counter. There are also seats in 
the bar area and couches in the lounge, 
as well as traditional tables. The menu is 
as varied as the seating options, traveling 
the worid from superTresh Hawaiian 
tuna tartare with an Asian soy-wasabi 
accent to a savory house-smoked duck 
and potato pancake with Vermont cran- 
berry jam to a generous Greek salad with 
grilled vegetables and prosciutto. Lobster 
luxuriates in a risotto punched up with 



PILLSBURY MANOR INDEPENDENT LIYING COMMUNITIES 


You do 
the living- 

We do the 
rest. 


Visit us at our Spring Open House T 

SEE PILL5BURYMANOR.COM FOR DETAILS • 20 HARBORYIEW ROAD, SOUTH BURLINGTON VT 


Enjoy your retirement 
years—with houskeeping, 
meals, transportation 
and a wellness clinic 
provided. For a personal 
/) tour, cali us today at 
(802) 863-7897 ex. 215 

Pillsbury 
Manor 

Toucltittg the Hearts of Settiors 
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This special mapie section 
sponsored by 

YERM ONT 

Agencies of 


Agriculture 


& 


CoMMERCE AND CoMMUNITY 

Deyelopment 



The Official 



St. Albans, VT 
April 15-17 

"Something for Everyone!” 


vtmaplefestivaLorg 


lt's Mapie Time 

in Vermont! m- 


PU 


Mapie Sugarmakers 
invite you to taste the 
flavor of Vermont 

Always pure, natura! 
and delicious 







g fc ' 


s a 


Ws/f VermontMaple.org to find 
a sugarhouse that would be happy 
to ship Vermont mapie syrup 
and other mapie products to you! 

Join us March 19 and 20,2011 for 
Vermont Mapie Open House Weekend! 


VermontMaple.org ssssL 
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Tour a traditional sugarhouse: 

2,200 buckets, wood-fired evaporator. 
Taste mapie syrup as its being madę. 
Sugar-on-snow served every weekend 
March-April! 

■ 

East Montpelier, VT 
(800) 376-5757 braggfarm.com 



OfFering the finest 
Pure Vermont Mapie Syrup. 

Our syrup is produced the traditional 
way, in our family-operated sugarhouse. 

■ 

East Fairfield, VT 
(802) 827-3213 trudellfamilyfarm.com 



Our quality mapie syrup and 
mapie products are available at the farm, 
through the Littleton, NH, Farmers Market 
and from our website. 

■ 

Barnet, VT 

(802) 633-4491 centerhillmaples.com 



MORSE FARM 

MAPLE SUGARWORKS 


4 4 * 


Vermont’s Premier Sugarhouse. 
Eight generations of Morse 
sugarmakers welcome you! 
Just 3 miles up Main Street. 


Montpelier, VT 
(802) 223-2740 morsefarm.com 


a white balsamic-lemon dressing, and 
jerked Vermont pork belly cozies up to 
coconut prawn. Three reasonable price 
points for the smali plates encourage 
mixing and matching with a rangę of 
cocktails, beer and a global variety of 
wines by the glass. 

$■—$$$$ 

The Green Room 

86 St. Paul Street, Burlington 
(802) 651-9669 

www.greenroomburlington.com ~ MP 

Jia Indian Restauranł 

Rutland 

I Ve traveled pretty widely, but 
no one believes me when I say that 
the best Indian food I've eaten outside of 
London comes from a gas station in Rut¬ 
land. The delicate blend of curry and red 
pepper in Jias chicken tikka masala and 
the creamy spice of their mutter paneer 
madę with green peas, cheese cubes, an 
intricate blend of curry and chili pepper, 
and a hint of cilantro has me driving 
across town regularly. Five years ago, 
Ranjit Harchind purchased the smali 
gas station and convenience storę and 
moved his family up from Boston. To 
the standard chips, soda and the"lowest 
gas in town,” the Harchinds added take- 
out food cooked from family recipes. Ali 
the dishes except the hery hot vindaloos 
and chicken chili have just enough spice, 
but not so much that you are gulping 
water. The lunch special includes mango 
lassi, a delicious smoothie-type drink. 
And dont miss their naan, soft bread so 
flavorful that it requires no condiment. 
Until I can travel back to London — or 
to India — a quick trip across town for 
great home-cooked Indian food morę 
than satisfies my appetite. 

$ 

Jia Indian Restaurant 

379 West Street, Rutland 
(802) 773-0066 
[Facebook web presence only] 
Takeout only ~ PS 


JUMP into 


summer 

vacation 

planning! 



FREE Vermont 
Vacation Guide 

Available at 
www.VisitVT.com 
or contact 
info@vtchamber.com 

802 - 223-3443 

VERMONT 

Chamber lof/commerce 


Cotneseemere 

f/l6 fflsfc ófC«6of6eym. 

Cabot Visitors Center 

Main Street, Cabot 
800 . 837.4261 

Cabot Annex Storę 

Rt. 100, Waterbury 
802 . 244.6334 

Cabot Quechee Storę 

Rt. 4, Quechee \ 

802 . 295.1180 


Owned by Dalry Farmers 
Since 1919 



*83, 


cabotcheese.coop 
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The photographs of Gary Hall 

nspired by the painters of the Hudson River 
school and the American Luminism styles, Gary 
Hall set out to photograph the Vermont landscape 
in a way that would seem timeless, yet also reflect his own 
perspective. After years of experimentation with both 
new and old photo technology, including a ioo-year-old 
developing method, Hall found an approach that allowed 
him to, in his words, “tweak tonal values for hours” In 
his quest for expression, we see the infinite moods of the 
Vermont landscape in yet a new light again. “The result 
captures how I felt at the scene,” Hall says.Tt is not neces- 
sarily a factual record " H 



ABOVE Gary Hall, an 
architectural and fine arł 
photographer, lives in Jericho. 

right Cliii & Ice #2, 

Lakę Champlain, Shelburne 
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Hanging Ledges #1, New Haven River, Bristol 
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Green Mountains #5, Cambridge 


Steel Bridge #2, Winooski River, Richmond 
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Causeway Path #1, Lakę Champlain, Colchesłer 
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Lizzie Post, great-greał-granddaughter 


of Emily Post, sorłs oul conłemporary etiguette 


from łhe family base in Burlington 


n imitation to 


lunch at the 
Emily Post Institute, that bastion of good 
manners headquartered in Burlington, brings 
on the self-doubt. It is here on a quiet Street in 
a stately brick building where two generations 
of the Post family work to modernize and relay 
the standards of good behavior first set down 
by their famous ancestor almost 90 years ago 
in her seminal big blue book,“Etiquette” 

As the datę draws near, the worries 
multiply: Will I use my utensils correctly? 
What if I forget myself and speak while my 
mouth is fulP How will I handle it if I have to 
sneeze while seated at the table? 

Lizzie, who is Emilys great-great-grand- 
daughter, immediately puts to rest any first- 
impression anxiety when she opens the door 
to the Post Institutes suitę of offices, warmly 
shakes hands and introduces three dogs of 
varying sizes who wag their tails, happy for 
attention. Her welcoming, laid-back demeanor 


Lizzie Post at the back entrancę 
to the Emily Post Institute. 

LErT Early editions of "Etiquette. 


ID'.* 

CO*? ’>T 
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continues to inspire calm as she leads the way 
to a makeshift dining area furnished with a set 
of table and chairs that could be described as 
old but probably not antiąue. 

Every Thursday, without fail, some 
combination of the 15-member team — most 
are related — sits down together for a midday 
meal sponsored by the company. The size of the 
gathering varies from week to week, depending 
on whos away on business, as does the takeout 
farę. Today its a green salad topped with 
rosemary chicken and dried cranberries from 
City Market, served buffet style directly from 
the containers with only one knife and fork per 
place setting (phew). 

Lizzies father, Peter Post, director of the 
institute and author of five books, including 
“Essential Manners for Men," slices a loaf of 
French bread. When a piece falls onto the floor, 
he snatches it up with the explanation,"I follow 
the five-second rule." 

A mong those at the table are Lizzies 
sister, Anna Post, 30, a presenter of the 
Post Institute Business Etiquette seminars 
and author of several wedding guides, and 
cousin Daniel Post Senning, 32, manager 
of web development and online content (he 
also concocted todays salad and graciously 
receives kudos for it.) The trio represents the 
fifth generation of Posts to take up the family 
business, and Lizzie, 28, is its youngest author 
and spokesperson. With her unfussy good 
looks, unabashed affection for edgy comedies 
like "South Park" and unguarded use of slang 
like "dudę" in casual conversation, she embodies 
the Post-modern spirit. 

"Etiquette is not really about which fork to 
use," she explains, or snobby afFectations. It is a 
system of behavior based on the core principles 
of honesty, respect and consideration. Good 
manners not only make positive first impressions, 
but they can go the distance in building self- 
confidence and genuine, lasting relationships. 
"You can do that whole table scene just right,” she 
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above Family 
members (left to 
right) Cindy Post 
Senning, Daniel 
Post Senning, 
Anna Post, Lizzie 
Post, Tricia Post, 
Peter Post 
opposite Lizzie 
in the living room 
of the family 
Home, 


adds,“but ifyoure ajerk underneath, then its not 
going to get you very far in life.” 

Growing up, Lizzie says, her parents 
downplayed the family legacy and simply 
focused on raising “helpful, welLadjusted kids.” 
She says her first words were“thank you” and 
that she gained an appreciation for etiquette 
not by doing everything right, but by making 
mistakes. An important early lesson came after 
she participated in a food fight at a friends 
I2th birthday party. "I wrote an apology notę 
to the parents and put a lot of heart into it. 
They embraced the apology, and it was a good 
feeling of how to make it right when you do 
something wrong." 

Her first official assignment for the Post In- 
stitute came when she was still a junior at the 
University of Vermont. Dad Peter proposed 
she write a book directed to her peers about 
the sometimes tricky situations involving room- 
mates, jobs and sex that newly independent 


20-somethings must navigate. Published in 
2007, "How Do You Work This Life Thing?” 
was the culmination of two years of her research 
into reabworld dilemmas with straightforward 
advice about topics older generations might 
consider taboo, like how to handle it if you dont 
want a one-night stand to sleep over. (Be up 
front and tactful, perhaps mentioning the need 
to get up early for a meeting.) 

These days, Lizzies life is a bit morę 
domesticated with a steady boyfriend, two cats 
and a pet chinchilla. She lives in Burlington, just 
down the błock from sister, Anna, not far from 
her alma maters, Rice Memoriał High School 
and The University of Vermont, and a short 
drive from her childhood home. 

T he Post clan relocated to Vermont 
from Rye, N.Y., a tony Manhattan suburb, 
in the late 1960S and early 197OS. As with other 
Green Mountain transplants, one branch of 
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the family was lured to the State after another 
set down roots here. Lizzies parents, Peter 
and Tricia Post, madę the move after her 
grandparents William and Elizabeth Post 
retired to Waterbury. Peters sister Cindy Post 
Senning had already settled in Burlington and 
three months later their brother and sister-in- 
law, Allen and Peggy Post, followed. 

“I think its wonderful that The Emily 
Post Institute is no longer in New York, but 
here in smalbtown USA, because its easier to 
communicate the message that etiquette doesnt 
have to happen in high society,” says Peter Post, 
who oversees the institute with Cindy and Peggy. 
“The fact that we live here in Vermont helps us 
bring a whole difFerent perspective that may be 
morę meaningful to mainstream America." 

A S THE RULES OF ENGAGEMENT eVolve 

with the times, so does the Post family 
enterprise. The youngest generation is leading 
the way in developing new platforms for the 
institute, including a robust website that 
features a searchable etiquette encyclopedia 
called Etipedia, an active Twitter feed and a 
Facebook page. The institute continues to offer 
on-site seminars at businesses and schools, 
publish books (25 and counting) through its 
longtime association with HarperCollins, and 
provide regular media columns to such outlets 
as Brides.com and Good Housekeeping. 
Lizzie is currently developing e-learning 
videos for children through Burlington-based 
Global Classroom. 

“The world really is changing, and whats a 
relief to myself and my sister and cousin is we 
can be ourselves and etiquette experts at the 
same time," she says.“ Were taking risks now and 
finding the fun and funny way, the communal 
water-cooler way, to talk about etiquette." 

Over the past couple of years, Lizzie has 
worked hard to overcome her understated 
Vermont sensibility to seize opportunities 
to take her message to the masses. She has 
coached 20-somethings about table manners 



Point ers 


Times change, social dilemmas persist. 

Here are some contemporary questions, answered by Lizzie Post: 


IVe noticed that a lot of my 
friends teach their children 
to address adults by their first 
name, Is this acceptable? 


I bring a dish so you don t have to 
worry about one?" 

What kind of tips can you 
offer about texting? 


Im a vegetarian* 
When a new 
friend invites 
me to a dinner 
party, should I 
tell them up front? 


I always suggest that when 
youre the guest, you cali to ask 
if you can bring anything because 
that opens a wonderful doorway 
for you to be able to ask questions. 
Now the questions you dont ask are 
“Whos coming?" and “What exactly 
are you serving?” What you can do 
is use this opportunity to say,'Tm 
a vegetarian, would it be helpful if 


communication has potential to 
be public, so be very careful about 
what you put in your texts. Were 
never going to say that a text thank- 
you can replace a thank-you notę, 
but what we will say is that its a 
great tool to let someone know 
very quickly that you had a great 
time and then follow up later with 
a notę. Be careful about texting in 
front of other people because thats 
just plain rude. 



I n Vermont it’s morę 

common to hear adults ask to 
be called by their first names, but 
the answer is you should always 
teach your child to defer to Mr. or 
Mrs. or Ms. until they are asked to 
do otherwise. That way your child 
automatically knows the most formal 
thing to defer to. Secondly, that 
allows the adult who 
prefers to be called 
Mrs. So-and-So to 
be called that, and 
not have to correct 
a child who has 
been calling her by 
her first name. The 
invitation to be on 
a first-name basis 
should come from 
the adult. 


W e've recognized that its 
absolutely a lot of peoples 
preferred method for shorthand 
communication; if its a conversation 
thats going to take longer than a text 
or two back and forth, you should 
do it in a phone cali. Remember 
that every single electronic 
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ABOVE 

An accomplished 
artist, Lizzie 
Post's preferred 
medium is oil on 
glass. Each piece 
is madę up of four 
painted panes 
layered within a 
frame, adding a 
third dimension. 


on “The Tyra Banks Show” weighed in on 
weddings on “The Wendy Williams Show,” 
and offered advice on the “CBS Evening 
News” to men who have started wearing hats 
as a fashion accessory. Tip: The hat should 
come off when youre inside, especially if it 
has a brim. “Letting strangers look you in the 
eye has always been a sign of friendship and 
respect,” she explains. 

One of her morę, shall we say, interesting 
media appearances came last spring, when 
Harpers Bazaar orchestrated an etiąuette 
intervention and haute couture photo shoot 
with the women of the cult-hit reality series 
“Jersey Shore” 

“It was exciting, but nerve-racking too. That 
was my first'ever photo shoot of that caliber,” 
Lizzie says of the session, staged at the posh 
Surrey hotel on New Yorks Upper East Side. 
“These girls have obviously become comfortable 


in this world, while I'm from Vermont having 
grown up next to cows ” 

Emily Post once described etiąuette as the 
practice of tact plus honesty, or the effort to“fmd 
the positive truth,” and Lizzie certainly does her 
great-great-grandmother proud by refusing to 
dish dirt on the “Jersey Shore” ladies. Her only 
comment comes in the form of something nice 
she can say about one of them, Jenni “J Woww,” 
whose nickname refers to her augmented 
breasts. “She was very sweet and kind,” Lizzie 
says.“She has big boobs, not a big head.” 

Growing up in such a prominent family 
could have gone to Lizzies head, but conceit 
just doesnt seem to run in the genes, nor is it 
good for business or the Post brand. After all, 
it was Emily, the original etiąuette maven, who 
said all those years ago, “Good manners reflect 
something from inside — an innate sense of 
consideration for others and respect for self.” D 
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Did you know that New England’s largest Apple Specialist is based right here in Vermont? 
Meet Smali Dog Electronics-we offer the most personable, dependable and complete Apple 
shopping, training and service experience available. 

Our website, Smalldog.com (founded 17 years ago in Warren, VT), offers everything Apple. 
Our retail Stores offer a relaxed, hands-on shopping experience, and all locations pride 
themselves on excellent, world-class customer service. 

As a socially responsible company, Smali Dog Electronics measures its success by a triple 
bottom linę: People, Planet and Profit. 

Pick your next Apple (Computer), iPad, iPhone, iPod or Apple accessory from Smali Dog 
Electronics in Waitsfield and S. Burlington, VT (of course, you can always browse and shop 
online at Smalldog.com!). 
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Waitsfield S. Burlington Manchester 


1673 Main Street 
Waitsfield, VT 05673 

800-511-MACS 


100 Dorset Street 
S. Burlington, VT 05403 


1500 S. Willow Street 
Manchester, NH 03103 
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BUTCHEllS 


alterJeffries worried 
when he heard the news 
that his trusty butcher was 
considering retirement. By 
the time the 48-year-old 
Orange, Vt., pig farmer dis- 
covered his backup butcher 
might be contemplating a 
similar decision, Jeffries decided hed done enough worrying. 
It was time to come up with a plan. 

Hed build a slaughterhouse. 

Jeffries raises 250 pigs a year at Sugar Mountain Farm, 
and sells the meat predominantly to local restaurants 
and food co-ops. 

Though hed day- 
dreamed about one 
day building an on- 
farm butcher shop, 
he had plenty of 
other improvements 

hed planned to make on the farm first — greenhouses, for 
instance, and expanded fencing. But in 2008, just five years 
after he and his family began raising pigs, the slaughter¬ 
house ąuestion jumped to the fore. 

“It became a priority. Life is like that sometimes,” 
Jeffries said. 

The reason was simple: For a farmer raising local 
meat, Vermont slaughterhouses are a vital part of the 
farm-to-plate system. Yet in a State that prides itself on its 
thriving local-foods culture, the size and number of local 
slaughterhouses are the weak link in an otherwise booming 
local-foods industry. Butchers are aging, Jeffries said. New 
slaughterhouses face increased scrutiny from regulators and 
neighbors. With only eight slaughterhouses operating in 
the State, farmers like Jeffries are right to worry about what 
might happen if a local butcher hangs up his knives. 

So Jeffries' family is“bootstrapping," as he put it, a smali 
slaughter facility from the ground up. Two years ago, he 
and his sons tore down an old hay shed, and theyre using 
the footprint for the new abattoir. They’ve scrambled to 
drum up funding for the $150,000 slaughterhouse along 
the way, moving ahead with construction bit by bit as funds 
trickle in. The good news, for Jeffries at least, is that when 
the slaughterhouse is hopefully completed this summer, 
his animals will be butchered in a stress-free environment, 


THE 

TROUBLE 

WITH 


Vermont prides iłself 
on a farm-to-plate 
culture, but the system 
breaks down at 
meat processing 

By Kathryn Flagg 

Photographed by 
Richard W. Brown 


Faced with a shortage of slaughterhouses, 
Walter Jeffries is "bootstrapping" his own 
operation on his farm in Orange. 
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u The whole infrastructure scares formers," Jeffries said. 


Wiłh his own facility, Jeffries aims to both save money 
and ensure humane handling for his free-range pigs. 

handled by the same farmers they've known their whole 
lives. Heli save money in the process. Many butchers 
say the ąuality of meat improves when animals avoid the 
adrenalinę and stress of being shipped to slaughter, and 
Jeffries' customers are looking forward to judging that 
common wisdom for themselves. 

The bad news? Because of certain costs and 
regulations, the Sugar Mountain Farm slaughterhouse 
wont be accepting animals for slaughter from other farms. 

That leaves many farmers where Jeffries found himself in 
2008: worried. 

“I think the whole infrastructure issue scares farmers,” 

Jeffries said.“They have the same reaction we do, which is, 

‘Without slaughter, I'm out of the business."' 

I T wasnt long ago that Vermont boasted a 
thriving butchering tradition. Just as many smali 
towns had their own creameries for processing 
milk, local and regional butchers played an 
important role in putting meat on Vermonters' tables. 

But regulations tightened and expenses shot up, and the 
number of packing plants left in the State is dwindling; 
today, the vast majority of Vermont's culled dairy cows 
head out of State to be slaughtered for ground beef. In 1984, 
there were 20 commercial slaughterhouses in Vermont; 
that number is now down to eight. Swanton Packing, 
once New Englands largest meat processing plant, closed 
in 2004. A fire shuttered Rutlands Fresh Farms Beef in 
2006 and federal ofhcials shut down Bushway Packing in 
North Hero in 2009 after allegations of animal cruelty. 

Butchers also say that theirs is a dying art; as 
supermarkets moved to processing smaller cuts of meat __ 

instead of fuli hanging carcasses, and as packing plants 
Consolidated into regional slaughter facilities, fewer men 
and women learned the trade of butchering. 

Today, that means farmers must plan months 
in advance to send their animals to slaughter. Some 
slaughterhouses book appointments as much as a year in 

advance, and farmers report that if an appointment falls | 

through, finding a backup butcher is almost impossible. 

Proposed new slaughterhouses also have faced an 
uphill battle. A group of residents in Woodstock in 2009 

opted to purchase a plot of land from a neighboring A 

developer rather than allow the owner to open a feed- 
lot and slaughterhouse. Annette Smith, the director of 
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"Without slaughter, I'm out of business. 









People want to know where the meat is handled,' 


Foy said, "from beginning to end. 
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Afler converting from dairy, Vince Foy of Danville 
builł a loyal clienlele for his gross-fed local beef. 

Vermonters for a Clean Environment, allied with the 
neighbors in that case. The predominant concern, Smith 
explained, was about the proposed feedlot. The neighbors 
didnt want to see animals shipped in from out of State, 
only to be packed into a noisy and crowded lot before 
slaughter. Smith and many neighbors are affronted that 
their opposition to the project has at times been portrayed 
as a roadblock to progress for local foods. 

In fact, the neighbors who bought the property are 
turning it into a cheesemaking operation. Smith said she 
ranks it as a success story. "Citizens who oppose projects 
get called NIMBYs," Smith said, referring to the'not in my 
backyard" label sometimes afhxed to neighbors who błock 
development projects. “I say, thank God for NIMBYs, 
because theyre the ones protecting the environment." 

The fact remains that slaughterhouse infrastructure 
poses a huge potential problem for farmers, large and 
smali alike. What advances have been madę — such as 
purchasing a new mobile processing unit designed to 
butcher poultry — have been offset by an increasing 
number of farmers and backyard homesteaders raising 
meat for sale. Morę Vermonters want to know where their 
meat is produced and how its raised and killed. 

Knowing fuli well how early many slaughterhouses 
book up keeps farmers on their toes. In South Royalton, 
Tim Sanford of Luna Bleu Farm said he avoids "crunch 
time" at slaughterhouses. He's thankful that he has 
developed a relationship with his butcher. He believes 
newer farmers or smaller operations often have trouble 
booking an appointment for slaughter. 

"The commercial guys like myself, when we have 
to have fresh product on the shelf year-round, it s not a 
problem," agreed Paul Stecker of Mapie Lane Farm in 
Cabot. "[The slaughterhouses] know we 11 be there every 
week with X number of animals. Its the seasonal folks 
that are in a pinch.” 

Folks, it turns out, like Annette Smith. In addition to 
her work with Vermonters for a Clean Environment, she 
raises a Jersey cow for milk, and every few years, raises a 
buli calf for meat. The last time she had a steer slaughtered, 
she learned just io days before her appointment with a 
butcher that the meat locker where she normally sent her 
meat wasn t accepting any morę business. 

"I had to hustle,” she said. 


I n Danville, Vince Foy's hulking black Angus 
cattle roamed out of sight, just beyond a milk house 
turned meat shack. Foy and his wife Deb Yonker 
chuckled about the large, stainless Steel milk tank still 
prominently displayed in the little on-farm shop; it was years 
ago that the couple madę the jump from milking Jerseys to 
raising Angus for beef. These days, the main attraction in the 
milk house isn’t the milk tank but the chest freezers nestled 
in the little alcove adjacent to an empty barn. Yonker lifted up 
one of the chest s doors and pointed to the cuts of meat inside 
the freezer: Marbled steaks, smali packages of ground beef 
and huge roasts sat at the bottom of the freezer, all bearing a 
Badger Brook Meats label. 

Foy madę the transition from dairy farming to raising 
beef in 2000, after his wife returned to school for a nursing 
career. Raising cattle for meat reąuired fewer man-hours 
on the farm, which meant Foy could continue working 
the land without his wifes help every day. He slaughters 
about 30 cows each year, and the smali size has worked to 
the farms advantage when it comes to marketing local meat. 

"People want to know where the meat is handled from 
beginning to end," Foy said. 

In the eight years sińce the farm started selling meat, its 
been a "slow build" for Foy and Yonker. They have worked 
hard to entice customers to travel to their farm storę, and 
they've accumulated a loyal clientele. Today, Foys farm 
is a success story by Vermont agricultural standards, 
and customers even travel from New Hampshire for the 
Badger Brook grassTed beef that is certihed organie and 
USDA inspected. 

All of that hinges on Foys ability to get the Angus cattle 
currently munching away on pasture into slaughterhouses. 
Tali and wiry, Foy has one eye on the futurę, even while his 
farm bears traces of its dairy past. Like JefFries, hes worried 
about what will happen in the coming decades to Vermont s 
aging slaughterhouses, many of which he says are outdated 
by modern standards. He wants to see State agriculture 
ofhcials zero in on potential sites for futurę facilities, but 
he also holds farmers accountable for maintaining cordial 
working relationships with slaughter facilities. 

"Any place new is hard to get into," Foy said, adding, he 
relies on The Royal Butcher in Randolph. "There s a courting 
period. Thats why I bend over baekwards to deal with my 
existing guys. The alternatives are not out there at all." 
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HERE IS ONE alternative forthegrowing 
number of Vermonters raising meat for their 
families to eat: meet Monte Winship, roving 
butcher. 

The stout, jovial 56-year-old man works out of a 
pickup truck loaded with a few essential supplies: among 
them, his rubber apron, a handsaw and a knife with a 
sharp blade. So long as a farmer doesnt intend to sell 
his or her meat on the retail market, the slaughterhouse 
can be circumvented altogether. Traveling in a roughly 
ioo-mile radius from his Clarendon Springs home, 
Winship will slaughter and skin a farmers animal 
"on farm," breaking the carcass down into halves or 
ąuarters ready to go to a custom meatcutter. The meat 
is wrapped in paper stamped with a "not for sale" label, 



which eliminates the option of selling the meat for profit. 
Nonetheless, many small-scale or backyard farmers swear 
by on-farm slaughter. 

Because of federal and State food-safety regulations, 
on-farm slaughter isnt an option for farmers like Foy, 
though some local-foods advocates are pushing hard for 
slaughter restrictions to be loosened. Foy, for one, doesnt 
see on-farm slaughter ever playing into his business, 
but hes glad smaller backyard operations can take 
advantage of the loophole. It takes stress ofF overbooked 
slaughterhouses, he said, which ultimately helps farmers 
on his side of the local meat industry. 

On a midsummer morning, Winship and his 
apprentice pulled into the driveway at Cathy and Bart 
Campfields home in Poultney. The couple had two five- 
month-old pigs ready for slaughter. Winship has been 


For raise-your-own homesteaders, roving butcher 
Monte Winship plies his trade "on farm." 

butchering their livestock for years — in fact, Cathy has 
watched him butcher so many pigs that shes learned the 
skill herself. When Winship pulled his rifle from the bed of 
his truck, only the couples dog, a gun-shy animal by naturę, 
seemed anxious. 

The onlookers kept their distance when Winship 
approached the pen. The pigs rushed to the gate, expecting 
food from the stranger. Winship raised the gun and shot 
one of the animals in the head, then leapt forward to slit its 
jugular vein. It was a quick death, and after the animal bied 
out, Winship and his apprentice pulled the body from the pen 
and rigged it up on two hooks in order to skin the carcass. 

Though the Campfields are old hands at the business 
of on-farm slaughter, the mornings butchering was not 
without its sense of wonder. Cathy, peering over Winships 
shoulder, pointed out the pigs intestines, kidneys, liver and 
lungs as Winship madę a swift, surę cut down the animals 
belly. The heart the couple would save as a delicacy for 
Cathys father to enjoy. 

earby, the pig's brother rustled in 
his pen, oblivious that he, too, soon would be 
dispatched with a single rifle shot. Within a 
half-hour, Winship had transformed the first pig 
from a live, snorting, snuffling pink animal into a side of pork. 
Its leg now morę closely resembled a hunk of ham, and the 
carefully skinned belly was ready to be smoked for bacon. 

"Thats half the reason you raise a pig is for the bacon," 
Bart said. 

Winship hooked his arms around the two halves of 
the pig and waddled forward, loading the carcass into the 
plastic-lined bed of the Campfields truck. After Winship 
left, they would drive the meat to a custom cutting operation 
in Sudbury, where a butcher would break the carcass down 
into pork chops and roasts and then freeze the cuts for the 
couple to enjoy over the coming year. 

"Its honest work, and I feel I'm contributing something," 
said Winship."You make a little money, but youre helping 
feed people." 

As for the Campfields, though theyre attached to 
their pigs while theyre alive, the couple had no illusions 
about what it meant to be raising livestock for meat. Cathy 
comes from a farm family and still remembers what her 
grandmother said about the farm animals: We feed them, 
and then they feed us. 
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It's honesł work," sctid Winship. "You make a little 


money, but you're helping feed people. 
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Biasini, Mt. Mans¬ 
field Creamery 













Beer 

LOVES 

Cheese 

At long last, łhe 
perfect pairing of 
łwo Vermont Staples 

By Melissa Pasanen 

I N THE CORNER OF THE 

basement cheese-aging cave 
at Mt. Mansfield Creamery 
in Morrisville sits a single 
open bottle of Rock Art beer. 
“Its for the cheese, not the 
cheesemaker,” jokes Stan 
Biasini as he starts pulling 
some of his Inspiration cheeses from 
the shelves, turning them and carefully 
wiping them down with a mixture of 
salt water and the beer.“This cheese was 
complex and it paired really well with 
beer so I thought it might taste good 
madę with beer,” Biasini, 51, explains. 
“It gives the cheese a nutty finish, an 
added twist. And people like it; they 
ask for the cheese madę with beer” 

Even though Mt. Mansfield has 
only been in business sińce June 
2009 , its beer-washed, Corsican-style 
tomme is already a favorite of local 
tastemakers. “I love the cheese,” says 
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Handcrafted in Morrisville (ABOVE), Rock Art 
is a key ingredient in Inspiration (OPPOSITE), 

Mt. Mansfield Creamery's beer-washed cheese. 

Donnell Collins, executive chef and co-owner of Leunigs 
Bistro in Burlington. "The Rock Art wash on the rind catches 
the eye of a lot of our younger clients and it just puts the cheese 
on a whole other level. I think it makes it nuttier, earthier. Its 
like you can almost taste the hops. Its totally different from any 
other cheese out there.” Success has both thrilled and slightly 
stunned Biasini, who grew up around Utica and originally 
trained as a chef, and his wife, Debora Wickart, 46, a Vermont 
native who has raised cows sińce she was a teenager. The family 
started their cheese business to supplement Iow liquid milk 
prices and tide them over until the economy improved and their 
rug installation business rebounded. "The demand is really 
overwhelming,” says Wickart with both a sigh and a smile as 
she sweeps the barn after the morning milking. 

This happy marriage between one Vermont cheese and one 
Vermont beer is morę than just a delicious bite. It represents 
the parallel and complementary growth of artisanal cheese and 
craft beer within Vermont and across the nation, as well as the 
significant contributions these two taste-based entrepreneurial 
niches have madę to Vermont's reputation and landscape. 
Nationally, there has been a return to handcrafted, small-batch 
food and drink as consumers search out unique authenticity 
versus generic corporate sameness."Cheese and beer are among 
the artisanal foods that were most ruined by our industrial 
food system during the 20th century,” notes Garrett 01 iver, 
longtime brewmaster of the Brooklyn Brewery and editordn- 
chief of the forthcoming "Oxford Companion to Beer.” "They 
were wonderfully pleasurable foods that were madę into 
‘food facsimiles.' Now that were in recovery from that era, we 


are returning to normal, and its natural that beer and cheese 
should lead the way.” 

In Vermont, it all started in the early to mid'i98os when 
pioneers like Shelburne Farms, Aliison Hooper and Bob Reese 
of Vermont Butter and Cheese Creamery, and Marian Pollack 
and Marjorie Susman of Orb Weaver Farm began making 
handcrafted cheese. Around the same time, the late Greg 
Noonan spent three years lobbying the Vermont legislature 
to legalize brewpubs before opening the Vermont Pub and 
Brewery, the East Coasts third brewpub, and Stephen Mason 
and Alan Davis coTounded Catamount Brewery, one of the 
original New England microbreweries." Vermont was one of the 
first places in the eastern United States where the craft-brewing 
renaissance took hołd,” 01iver elaborates,"and I think its not a 
coincidence that its one of the few places in the country that 
never entirely lost the culture of real cheesemaking. Vermont 
cheddar is a touchstone for American cheesemakers.” 

ermont now claims the highest per capita 
number of cheesemakers (morę than 40) and 
breweries (morę than 20) in the country, draws sell- 
out crowds annually to the Vermont Brewers Festival 
and the Vermont Cheesemakers Festival, and earns 
top national awards for both its cheeses and beers. In 2004, 
the Vermont Institute for Artisan Cheese (VIAC) at The 
University of Vermont was established as the nations first and 
only comprehensive center devoted to artisan cheese education, 
research and technical services. 

The State is a "beacon” in both fields, says Liz Thorpe, 
author of "The Cheese Chronicles,” a cultural history of the new 
American cheese, and vice president of leading specialty retailer, 
Murrays Cheese. "Vermont is unusual and different from many 
other States in terms of cheese and beer diversity,” she adds. 













At a basie and tangibly tasty level, beer and cheese are slowly 
but surely nibbling away at the time-honored pairing of winę 
and cheese. 01 iver often faces ofF against sommeliers during 
tastings in which the same cheeses are matched with both 
wines and beers. "Beer always wins,” he reports. "Essentially, 
beer and cheese both come from grass,” he explains. "Barley 
is a grass and wheat is a grass. It may sound outlandish, sińce 
theres a cow, a sheep or a goat in the middle of the cheese 
production process, but there is a flavor of the pasture in great 
cheeses. There are warm, breaddike flavors in real beers. There 
is a primal bond between the two foods that tastes natural on 
the palate.” D.J. DAmico, a senior research scientist at The 
University of Vermont and VI AC stafF member, adds that beer 
lacks the acidity and tannins that can make winę a challenging 
partner. The carbonation also cuts the fat in cheese, he explains, 
"literally breaking the flavor open and exposing it to your 
mouth.” Beer is also less risky from a price standpoint and less 
intimidating, especially to younger generations. "Winę works 
too,” allows Thorpe,"but its harder.” Cheese and beer, she says, 
are "a case where one plus one definitely make three.” 

The crowd that pressed around the bar at Burlingtons 
Farmhouse Tap and Grill last fali didnt need much convincing 
to enjoy bites of pungent Bayley Hazen blue cheese between 
sips of bourbon oak-aged oatmeal stout or Cabots caramel- 
kissed clothbound cheddar with an alhAmerican Imperial IPA. 
The beer-focused gastropub ofFers the best brews it can find 
both locally and globally along with a fully Vermont cheese list. 
For the fali event, dubbed"Beer Loves Cheese #i,” the restaurant 
paired Hill Farmstead Brewery, one of the States newest 
brewers but already attracting serious attention, and Jasper 
Hill Farm, the seveivyear-old operation of the Kehler brothers, 
who have madę waves nationally not only for their own award- 
winning cheeses but also for their ambitious project: a state-of- 
the-art cheese cave. Here they age cheeses from other regional 
cheesemakers like Cabot in an efFort to support the States dairy 
business, preserve agricultural land and build critical mass for 
New England artisanal cheese. 

Shaun Hill, Hill Farmsteads owner and brewer, was on 
hand with Zoe Brickley, Jasper Hills sales and marketing 
manager. The brewery and the cheesemaker are both in North 
Greensboro and share close ties, Hill explained, starting with 
the fact that he is a cousin of the cheesemaker s namesake, Jasper 
Hill. As relationships between breweries and cheesemakers go, 
Hill asserts, "Nonę is as intimate as ours.” After brewing at 
The Shed in Stowe and at Norrebro Bryghus in Copenhagen, 
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66 At a tangibly tasty level, beer and cheese are nibbling 
away at the pairing of winę and cheese. 99 



financial assistance to promising businesses. 
Over the years, VEDA has financed a 
number of cheese and beer enterprises like 
Magie Hat Brewing Company, Vermont 
Butter and Cheese Creamery, and Rock Art 
Brewery. “The food industry seems to be a 
niche in which we can really generate some 
traction,” says VEDAs chief operating officer 
Steve Greenfield. “Those businesses benefit 
from the already established Vermont karma 
and the State gets added oomph when morę 
products are out there.” Greenfield also notes 
that these ventures also support critical sectors 
like tourism and agriculture and generate 
revenue from outside the State. Naturally, there 
will be business failures like that of the still- 
missed Catamount Brewery, as well as the risk 


Bołh Renee and Małthew Nadeau of Rock 
Art (ABOVE) and Stan Biasini of Mt. Mansfield 
(OPPOSITE) aim to keep the personal touch 
in their businesses as they expand. 


that successful homegrown companies will be 
bought, as happened this past summer when 
North American Breweries purchased Magie 
Hat.“Definitely, when you create an interesting little brand,” says 
Hooper of Vermont Butter and Cheese Creamery, now topping 
$10 million in annual sales,“you have suitors.” 


Hill, 31, returned to his familys seventłvgeneration homestead 
to start his own brewery, which opened in the spring of 2010. 
Many of his beers are named for relatives, like the Imperial India 
pale ale called Abner after Hills great-grandfather who raised 
14 children where the brewery now stands. Hill also brews a 
custom Belgian lambic-style beer that captures wild yeasts 
from the Jasper Hill cellars and is used to wash their seasonal 
Winnimere cheese, a rich, oozy and often funky delicacy, which 
has even madę it to Thomas Keller s Manhattan restaurant, Per 
Se. The practice, explains Brickley, goes back to the Benedictine 
monks who madę similar styles of cheese and beer and used 
their beer, the most sanitary liquid available to them, to clean 
the ripening cheeses. “The sweetness of the beer helps balance 
the subtle bitter notes of a washed rind," she says. 

One of Jasper Hills latest projects involves working 
through the Vermont Food Venture Center in Hardwick to 
teach smali dairies how to make morę of the in-demand Bayley 
Hazen blue cheese. EfForts such as this have earned Jasper 
Hill support from various sources, including the Vermont 
Economic Development Authority (YEDA), which provides 


B ack in Morrisville, Matt Nadeau, president 
and co-owner of Rock Art Brewery, says, “I'm having 
too much fun right now" to sell.“It was never the goal 
to be on every supermarket shelf," he continues.“Craft 
beer is about fresh, local beer, not that your beer is in 30 
difFerent States on every shelf." The 14-year-old company broke 
ground last fali on a new building just down the road that will 
double the size of their brewery to 10,000 square feet, a huge 
leap from the original basement brewing operation launched 
by Nadeau, 44, and his wife, Renee, 41. Their first 220-gallon 
tanks with homemade foil jackets lined with bubblewrap are 
still in the brewery, dwarfed by newer tanks 10 times their size. 
“When we got started we could hardly keep one of those half 
fuli and now weve got five States waiting for beer," says Nadeau 
proudly. 

Success, of course, brings its own growing pains from 
overexpansion to market demand outpacing supply. Rock Art 
experienced its biggest challenge in 2009 after Nadeau filed 
a trademark for his Vermonster American-style barley winę 
only to receive a cease and desist letter from Hansen Beverage 
Company, owner of Monster Energy drinks. Even though 
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lawyers believed the huge Corporation had no case, they also 
cautioned that he could lose his whole business in a David 
versus Goliath battle. “That didnt sit well with me," Nadeau 
recalls. “Thats not what our Founding Fathers intended." 
Prompted by independent retailers who boycotted Hansen 
and public outcry fueled by media and the Internet, the giant 
backed down.“Youre going to tell a Vermonter you cant use 
Vermonster?" Nadeau recalls. “Good luck. You just pissed ofF 
a whole State, a smali but very vocal State." He is now working 
with Sen. Patrick Leahy on trademark law reform and hopes 
to efFect change that will benefit smali businesses nationally. 

The Nadeaus started their basement brewery in 1997 with 
a conservative $12,000. Across town in his basement cheese 
cave, Biasini washes cheese with Rock Art beer and shares his 
similarly careful approach to launching Mt. Mansfield morę 
than a decade later. With an Intervale Center Success on Farms 
grant, Biasini took a course with a highly regarded Vermont 
cheesemaker and consultant who told him that hed need 
$100,000 to get going. Biasini did it for $6,000, and “I paid 
cash for everything,” he recounts, showing ofF his steam kettle 
bought used Online for $1,500 and an old gas station cooler 
for $500. His only employee is a retiree who offered to work 
for cheese and his cheese press is weighted with filled plastic 
galion jugs. “A galion of water didnt cost anything," he notes. 
To meet the growing demand for his cheeses, Biasini knows he 
rnust expand and is cautiously exploring his options. Despite 
Mt. Mansfields early success, the cheesemaker observes as he 
gently stirs the mornings milk,"YouVe always got to remember 
that this may be fun, but its a business." # 


Tasting Beer and Cheese Together 

D.J. D'Amico, a senior research scientist at The University 
of Vermont, is also on the Staff of the Vermont Institute for 
Artisan Cheese and is a competitive home brewer. He frequently 
organizes Vermont beer and cheese tastings. Here are some of his 
recommendations, and you can find morę @ vermontlife.com. 

# First, the flavor intensity should be similar between the two. 

A delicate cheese needs a delicate beer, while a strong cheese 
requires a beer with heft so that neither is overpowered by the 
other. 0 Try to match flavors to accentuate or complement. This 
could mean matching the chocolate flavors of stouts and porters 
to those same nuances found in some blue cheeses, or in the case 
of wheat beers and fresh goat cheese, use the spicing of the beer 
to complement the citrus tang of the goats milk. 0 Or go for a 
contrast like porters with aged cheddars, or the dark fruit flavors 
found in Belgiamstyle dark aleś to balance the funk of washed- 
rind cheeses. 

With these guidelines in mind, DAmico suggests these pairings: 

Aged cheddars like Cabot clothbound with a moderately bitter 
pale ale or India pale ale such as Lucky Kat IPA from Magie Hat 
or the chocolate and coffee notes of porters and stouts such as 
Wolaver s Oatmeal Stout. 0 Fresh goat cheeses with light-bodied 
Belgian-style witbiers (wheat beers) like Long Trail Belgian 
Wit or Harpoon UFO White and harder aged goat cheeses 
like Blue Ledge Farms Riley s Coat with the less pronounced 
spicing of American wheat aleś or hefeweizens like Harpoon 
UFO Hefeweizen or Magie Hat Circus Boy. 0 Bloomy-rind 
Camembert or Brie-style cheeses madę from goats milk like those 
from Vermont Butter and Cheese Creamery, Łazy Lady, Does 
Leap and Blue Ledge with funky Belgian-style saison beers like 
Rock Art s Sunny and 75 0 . The morę delicate, buttery versions 
madę from cows milk go well with the butterscotch and tofFee 
notes of Irish red aleś and mild aleś like Long Trail Harvest. 0 
Alpine-style cow cheeses like Cobb Hills Ascutney Mountain or 
Thistle Hill and Spring Brook Tarentaise, and sheep cheeses like 
Vermont Shepherd and Woodcock Weston Wheel with lightly 
hopped nutty amber and brown aleś like Long Trail ale, Otter 
Creek Oktoberfest and Wolavers brown ale. 0 Washed-rind 
cheeses with funky and strong flavors but soft texture like Łazy 
Ladys Barick [sic] Obama or Mixed Emotions, or Jasper Hill 
Farms Winnimere with strong but complex beer like Belgian-style 
aleś Harpoon Quad or Long Trail Double IPA and Otter Creek 
Imperial IPA. 0 Blue cheeses like Boucher Blue or Jasper Hills 
Bayley Hazen with English-style old aleś and barley wines like 
Rock Arts Vermonster or stouts with chocolate and roasted cofFee 
flavors like McNeills or Otter Creek Russian Imperial Stout. 
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Firsl Wed Like lo Say 

California has morę sand. 
Texas has bigger hair. 

New York has morę Knickerbockers. 
But when it comes to certain 
other things, 

Yermont 

is No. in our 
book. 

Researched and w r i 11 e n by Kathryn Flagg 
Illustrated by Willa Koerner 


Arts & Letters 


★ 

★ 


Vermont has morę writers and authors per 
capita than any other State. 

Vermont also has the most libraries per 
capita in the country, even though it is one 
of only eight States that do not supply 
funding directly to the libraries. 


★ 


Colleges 

Morę colleges per capita than any other State. 


★ 

★ 


Morę Vermonters died in the Iraq War per 
capita than any other State. 

During the Civil War, Vermont contributed 
morę per capita from its treasury and from its 
population of young men to the conflict than 
any other State in the Union. 


Service 


★ 


Most Peace Corps volunteers per capita. 


Farmers Markets 
&Local Foods 


★ 

★ 


Were leading the United States in the 
number of farmers markets per capita. 
Vermont also has the most CSAs, the most 
certified organie farmers, the greatest amount 
of certified organie farmland and the greatest 
number of local dollars spent buying local 
foods. Thats per capita for the country. 


Cow Power 


★ 


Vermont has the highest number of farm 
digesters, which turn cow manure into 
energy, per capita. 
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Breweries 


★ 


Vermont has morę breweries per capita 
than any other State in the country — one 
brewery for about every 30,000 people. 


Artisan Cheese 


★ 


Greatest number of artisan cheesemakers 
per capita. 



★ 


Vermonters lead the nation in per capita 
production of dairy products. 


Oatmeal 


★ 


According to Wikipedia, Vermont leads the 
United States in per capita consumption of 
cooked oatmeal cereal. 


★ 


Tennis, Anyone? 

Vermont has the most tennis courts per 
capita of any State in the country. 


Health 


★ 


In 2009, the United Health Foundation 
ranked Vermont the“healthiest State in the 
country.” Vermont ranked first this year for a 
combination of reasons, including Iow ratę of 
obesity, high number of doctors and Iow ratę 
of child poverty. 


Wildlife Watchers 


★ 


According to a 2002 study by the U.S. Fish 
and Wildlife Service that compared the 
States, Vermont had the highest percentage 
— 60 percent — of residents engaged in 
some form of wildlife watching. 




vcrmontlifc.com 


spring 2011 


57 








What makes 
Vermont 
alpaca breeders 
so special? 



Quality Alpacas 

• 

Experienced, 

Helpful Breeders 

• 

Alpaca Fiber and 
Products 

Locate an 

ABOV member near 
you on the web at 

AlpacaBreedersofVermont.org 



Preseration 

Rural Rides 

^ No. 1 per capita in the use of 

Highest percentage of unpaved 

federal historie tax credits for 

roads in the nation. 

rehabilitating old buildings. 


Patents 

WE JUST MISSED 

^ No. 1 per capita. 

Close only counts in horseshoes and the 


Olympics, but here are some categories 

Green 

where Vermont finished near the top. 

'lAr Vermont ranked No. 1 in the 

?nrl 

inaugural survey by Forbes 

L 11U 

magazine of “Americas 

^ High school graduation ratę. 

Greenest States.” 

^ Hunters per capita, behind Alaska. 


^ Golf courses per capita, behind 

Public Safety 

Florida. 

^ Vermont has the fewest State and 

Qr rl 

local sworn police per capita, with 

Jl u 


15.5 per 10,000 residents. However, 
the State is ranked the third safest in 
the country based on the number of 
violent crimes per capita. 

Moonlighting 

^ Highest percentage of population 
who work morę than one job (9.4 
percent) among all New England 
States, and well above the national 
average of 5.2 percent. 


^ Skier and snowboarder visits, 
behind Colorado and California. 

^ Per capita exports to the rest of the 
nation, behind Washington and 
Texas. 

^ The welbbeing of children, based 
on 10 health indicators such as 
infant mortality and teen birth ratę. 


4th 


Mapie 


Vermont has the highest percentage 
of sugar mapie trees of any State in the 
nation and is the largest producer of 
mapie syrup in the country. 

Home Value 

^ The foreclosure crisis continues to 
batter much of the United States. 
But in the third ąuarter of 2010, 
Vermonts largest city, Burlington, 
led all metro areas nationwide in 
percentage increase in the median 
price for the sale of existing homes 
— 17.6 percent. 


★ “Best-run” State, according to 
business website www.247wallst. 
com, blending a rangę of factors, 
including percentage of people with 
health insurance, State debt levels 
and violent crime rates. 
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^ Vermont was No. 5 globally (and 
No. 1 in the United States) in 
"destination stewardship,” a National 
Geographic study that weighed such 
factors as environmental ąuality, 
social and cultural integrity, historie 
preservation, aesthetic appeal, 
ąuality of tourism management 
and outlook for the futurę. & 
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W hy wait? Now you can come home to The Lodge at Otter Creek in Middlebury, Vermont. 

The Lodge at Otter Creek is an adult community featuring rental options such as spacious and 
comfortable 2 bedroom state-of-the-art Cottages and one and two 
bedroom Independent Living apartments. Assisted Living apartments 
and a Memory Care Program are also available. 

Nestled on 36 acres within minutes of the cultural vibrancy of Middlebury 
College, The Lodge at Otter Creek is surrounded by sprawling fields, 
majestic mountains, walking trails, apple orchards and panoramie 
views. The Lodge at Otter Creek offers residents a uniąue blend of 
security, style, elegance and beauty that redefines adult living— 
it’s all here just waiting for you. 


THE LODGE 

at OTTER CREEK 

The nett generatlon In adult llvlng 


Please give Stephanie Parker a cali at 802-458-3276 with inąuiries or to Schedule a tour. 
350 Lodge Road • Middlebury, VT 05753 • 802-388-1220 • www.lodgeatottercreek.com 

Directions: From the Green in downtown Middlebury go to route 7 South, at 3rd light take a right on 
Middle Road North. Drive to the end of the road and bear right up the hill to The Lodge at Otter Creek. 

Oumed and operated by Bullrock Corp., and affiliated with The Lodge at Shelbume Bay Senior Living Community . 
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GIYING 


P O K E AROUND THE BACKROADS 
of Peacham, and you '11 likely spot a 
herd of alpacas: exotic, Dr. Seuss-like 
creatures if ever there were. Silkem 
fleeced, downsized relatives of the 
llama, alpacas are rapidly gaining popularity 
among Vermont farmers who raise livestock for 
fiber. Originally domesticated by the ancient Incas 
of the Peruvian Andes, alpacas only came to the 
United States in 1984, but they thrive in Vermont's 
cool mountainous climate. 

First-time visitors to Ron and Terry Millers 
Snowshoe Farm generally gush over these fuzzy- 
eared, gangly beasts, but they must beware the 
alpacas' dark side. They are, after all, camelids — 
spitting cousins of the camel — and if for some 
unknown reason they decide they don't like you, 
that's what they do. And the velocity and accu- 
racy with which they expectorate would make any 
tobacco-chewing majordeaguer jealous. 

For an alpaca farmer, spring means shear- 
ing, and Ron Miller is an expert, shearing about 
a third of the state's alpacas. Once he finds 
time to shear his own, Terry handles the wool end 
of things, carefully sorting and “skirting” the 
fleece as it spills out onto her work bench, then 
sending it to the mili for processing into yarn. She 
hand-dyes the skeins in steaming kettles on her 
kitchen stove. 

Alpaca wool can bring from $2 to $5 an ounce 
and is typically purchased by artisans appreciative 
of the high ąuality of the wool. Alpacas come in 
morę colors than any other fiber-producing ani- 
mai, their luxurious downy wool coats ranging in 
color from ivory to coal black, with every tawny 
eartłvtone in between. Morę than 3,000 of - these 
amusing beasts now cali Yermont home. # 


f I r r /* f* 
—J ( "■ T" 

A CHANCE 


A former 

sheep-turned-dairy farm 
looks to alpacas 
for its futurę 



above Ron and Terry Miller, owners W r i 11 e n and Photographed by 

of Snowshoe Farm, check to make Richard W. Brown 

surę that mother and baby are both 
doing well. OPPOSITE A just-born cria, 

Desdemona, gets a jackeft and maternal 
reassurance. 
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The Millers obviously enjoy 


picking names for łheir color- 


ful flock of ruminants. They 


include: Esłher Rosę, Glinda, 


El Cabildo, Big Bad John 


Terry's euphemism for łhe 


studs), Cassiopeia, Stevie 


Nicks, Rosiła. Nibblewise and 


Mustang Sally. 















top The animals need ło 
stay cool, so fthe Millers 
keep a few sprinklers 
running when the weath- 
er turns warm. A young 
visitor and an inquisitive 
alpaca share a refresh- 
ing moment while the 
rest of the herd wonders 
what will happen next. 


bottom Snowshoe Farm, 
with its classic Vermont 
cape and weatherworn 
vintage barn, has expe- 
rienced many changes 
sińce its beginnings in 
the early 19th century. 

It has been a sheep farm, 
dairy farm, cross-country 
ski lodge, bed and break- 
fast, even a Hungarian 
riding academy. Now 
an alpaca farm, it is a 
stubborn, resilient and 
unpretentious survivor. 










■ 



LEFT A before-and-after 
shearing duo by the feed 
trough. The transformaftion 
is abrupt and indecorous. 
Forftunately, the alpacas don't 
seem to care. Adult alpacas 
weigh between 110 and 200 
pounds, and a large małe 
can reach 6 feet tali. 

oppositf: Shearing is hot. 
sweaty, physical work. Ron 
uses a portable "shearing 
table" that thoroughly restrains 
the animal. It looks scary, but 
makes shearing both ąuicker 
and safer for the alpacas — 
especially the cantankerous 
ones. "They don't get hurt and 
I don't get hurt." Ron says. 

BELOW Afterward, Terry goes 
through each fleece, sorting out 
the coarser fibers and removing 
any debris and dirt. The best 
alpaca fleece has "a good 
hand" — fineness, uniformity 
and luster — that translates into 
beautiful wool. 
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in Yermont 


Our specialty bow ties, neckties 
and coordinates are fashioned 
from fabrics of distinctive 
designs - from classic favorites, 
to exclusive originals. 


Cali 800-488-8437 for 
a free catalog. 


BeAU TlES Ltd. of Yermont 


www.BeauTiesLtd.com/adll03 


Handcrafted 




y-f VILLAGE AT 

riLLMORE 

Pond 

A BENTLEY 

SENIOR LIVING COMMUNITY 

Cottages, Independent Living, Residential Care 
and Rosę Lane Memory Care. 

We have lowered our Cottage rental fees! 

Cali for details. 

802-447-7000 • 300 Village Lane, Bennington, VT 
www.villageatfillmorepond.com 



VERMONT VERNACULAR DESIGNS 

Custom Reproduction 18th and 19th Century Vermont Homes 

www.vermontvernaculardesigns.com ♦ Cali 802.224.0300 or Toll-Free: 800.639.1796 
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ouftdoor recreation 



tough,” says regular player Phil Clark. 
“Heck, theres a tree in front of the sev- 
enth hole.” But it s the down-home appeal 
that makes Woodbury a favorite course 
for laid-back locals. 

Three generations of Thompsons do 
the work and add to the charm of Wood¬ 
bury, including son Jason, who is the 
superintendent. Many other family mem- 
bers are also involved, including Annette 
Thompson, Kirk s wife, who runs the 
clubhouse with Lenora, Kirk s mother. 
Lenora still lives right there in the home 
where she raised the three Thompson 
boys. It s next door to the clubhouse, and 
once a week she opens her front porch 


Rootsy touches and casual attire set 
the tonę at Woodbury. left Sap 
buckets serve as hole markers. 
above Phil Clark of Barre says 
the course is no pushover. 

to golfers. "Every Wednesday evening, 
we have a barbecue on the porch and 
everyone comes up for a bite to eat after 
playing,” says Annette. At Woodbury, tee 
times are not needed, kids under 12 play 
free and there is no dress codę. “We dont 
have too many rules,” says Annette. 

You can find out morę about Wood¬ 
bury and six morę casual courses starting 
on page 68. 

vermontIife.com 


Come as 
You Are 

A relaxed atmosphere 
is part of the gamę at these 
grassroots golf courses 


easier and much morę affordable gamę of 
golf. “We charge $12 for the first round, 
and half price for rounds after that,” says 
Kirk Thompson, who keeps the course 
going along with his family. 

The nine-hole Woodbury loop is no 
pushover. “For a smali course, it s pretty 


Story and Pb o tograph s 
By Brian Mohr 

I n 2002, the Thompson family, 

whose main occupation is running 
a logging and firewood business, 
decided to turn a healthy piece of their 
central Vermont land into the Woodbury 
Golf Course. Far from the rarefied realm 
of town cars and expense accounts, this 
par-3 demi-loop — eąuipped with hole 
markers madę of sap buckets, a few re- 
furbished golf carts and an International 
656 tractor — is a throwback to a simpler, 














Accents for the home 
Accessories for the heart 
Dont miss Pickwells Barn 


Milk from our own cows to produce 
a number of handcrafted award-winning 
cheeses using recipes with European origins. 


VlLLAGE OF WlLMINGTON, VT 
(802) 464-3198 
pickwellsbarn.com 


Morrisville, VT 
(802) 888-7686 
mtmansfieldcreamery.com 


Vermont's source for fresh handcrafted 
organie soy-foods. Help us build healthy 
food systems that support local economies 
and stronger communities. 






Hardwick, VT 
(802)472-8500 vermontsoy.com 





The Best of Write Action No. 2 : 

A new collection of poetry and prose 
from Southern Vermont 
“A real gem" - Jon Potter, Rejormer Arts 


Brattleboro, VT 
www.writeaction.org 



100 % Vermont Madę nut butters in 
10 scrumptious flavors. NO preservatives, 
NO hydrogenation, NO added sugar, 
HIGH protein. 


Waterbury, VT 
(802) 244-5955 vtpeanutbutter.com 


: 




VERMONT 

SPORTS 

■ 





Northern New Englands authority on 
outdoor fitness, reereation and adventure. 
Biking ♦ Hiking ♦ Running ♦ Paddling ♦ Swimming 


and r 


To subscribe: 

www.vtsports.com (802) 279-0077 


McWAYNE 


JEWELERS 

m 


FINE JEWELRY 


Since 1948 . Manchesters oldest jewelry storę. 
Timothy Powden, Graduate Gemologist, 
seventh-generation jeweler. Diamonds, 
gemstones, estate jewelry, repairs. 


Manchester Center, VT 
(802) 362-1257 



Pure Vermont mapie products and 
simply delicious homemade specialty foods 
including mustards, jellies, dessert sauces, 
dressings, and so much morę! 


Westfield, VT 
(866) 748-7388 jedsmaple.com 


Vermont Rolling Rins 



Vermont Rolling Pins are worthy 
of display — but dont worry, theyre 
the"please touch” kind of art. 




South Burlington, VT 
(802) 658-3733 vermontrollingpins.com 
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Woodbury 
Golf Course 

WOODBU RY 

F amily-run, homespun and afford- 
able, the Woodbury course is grass- 
roots golf at its best. 

Local knowledge: Heads up on those 
crack-of-dawn rounds: You might see a 
moose wander onto the course. 

Scorecard: 9 holes, (802) 456-1250, 
www.woodburygolf.com 

Sł. Johnsbury 
Country Club 

St. Johnsbury 

O riginally designed by Willie Park 
Jr., a two-time winner of the British 
Open in the i88os, this beautiful, hilly 
course draws players who like a challenge. 
“Many golfers have a hard time playing 
to their handicap/' says Steve Holland, 
a University of Vermont graduate and 
former PGA pro at St. Johnsbury. 

Local knowledge: “Ule I7th hole drops 

68 . v e r m o n t life 


out over 200 feet to the green/' says Hol¬ 
land. “And the 7th hole, we cali it turtle 
hole/ climbs to the green quite a ways/' 
Scorecard: 18 holes, (802) 748-9894, 
www.golfstjcc.com 

Wbite River 
Golf Club 

Rochester 

iiri VERYONE FITS IN HE RE," SayS 

^■lowner Peter McGowan.“Attor- 
neys, carpenters, you name it. I think this 
course represents a lot of the things people 
like about Vermont." Spread neatly along 
the banks of the White River, the club has 
pleasing views of the river valley and sur- 
rounding mountains and is worth a visit if 
only to practice your chipping and putting. 
Local knowledge: There is no dress codę 
at White River, and families and kids are 
encouraged to come out and play.“Kids 
are the futurę of this sport," says Mc- 
Gowan.“Golf courses can t survive unless 
we get the kids out playing. I mean, you 
can walk into a world-class restaurant 


above Pickup trucks are preferred 
to town cars at Woodbury. 

wearing a pair of jeans, but you cant 
walk onto a golf course?” 

Scorecard: 9 holes, (802) 767-4653, 
www.whiterivergolf.com 

Richford 
Country Club 

Richford 

n immaculate course with great 
views ofjay Peak, Richford Country 
Club has a distinct cross-border flavor. 
Situated next to the province of Quebec, 
morę than half its membership is Cana- 
dian, and the access road to the course 
continues into Canada.“We sometimes 
spot illegal aliens walking right down the 
road, people that get by the patrols," says 
club vice president Jim Alexander. 

Local knowledge: During Prohibition in 
the 1920S, plans called for the clubhouse 
to be placed on the Canadian side of the 
border so golfers could legally enjoy a cold 
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beer. But the stock market crash of 29 
delayed efForts to open the club until 1932, 
and Prohibition ended soon after. 
Scorecard: 9 holes, (802) 848-3257 

Copley 
Golf Course 

Morrisville 

T heres nothing fancy at Copley, 
and thats the way regulars like it. 
Green fees are just $19 for nine holes 
and $30 for 18, and the relatively open 
course ofFers views of Mount Elmore and 
the morę distant peaks of the Sterling and 
Mansfield ranges. Bob Labbance, the late 
golf writer and historian from Montpelier, 
said the Copley course is“very Vermont. 
Nobody finds their way to Morrisville. 
They get to Stowe and wouldnt dare go 
farther into the outback." 

Local knowledge: Longtime member 
Jason McArthur says the course “drains 


really well. Sometimes, when it s been 
raining a lot, we are the only place around 
that is open/' 

Scorecard: 9 holes, (802) 888-3013, 
www.copleycountryclub.com 

Country Club 
of Barre 

Barre 

ounded in 1924, one ofVermont's 
oldest golf courses is a little-known 
gem that ofFers sweeping vistas and a 
friendly vibe. 

“Weve been saying our club is‘hard 
to find and even harder to forget,'" says 
Duane Wells, a building contractor from 
East Montpelier. 

Local knowledge: "I love when I get to 
hole 16,” says Wells. “Its a great little par 3. 
I can look out across the Green Moun- 
tains, down to Sugarbush, Camels Hump, 
the Worcester Rangę, Mount Elmore and 


north. And I know I only have two morę 
holes to go before I can go get a beer." 
Scorecard: 18 holes, (802) 476-7658, 
www.ccofbarre.com 

Crown Point 
Country Club 

Springfield 

M ember-owned Crown Point is 
a classic Green Mountain course 
played by a mix of locals and visitors. 
While it is considered a very natural 
course, it does not lack for amenities and 
has played host to both the New England 
and Vermont Amateur championships. 
Local knowledge: The views on some 
holes take in the Green Mountain divide to 
the west and Mount Ascutney to the north. 
The I4th hole is a favorite with locals 
for scenery. 

Scorecard: 18 holes, (802) 885-1010, 
www.crownpointcc.com 41 




Community 

Imagine dining each night with your neighbors who are 
writers, musicians, professors, activists, and artists. These are 
just some of the people who live at Wake Robin. Be part of a 
community that dances, debates, paints, writes and publishes, 
makes musie, works with computers, and works with wood. 

Live the life you choose—in a vibrant community of 
interesting people. We’re happy to tell you morę. Visit 
our website or give us a cali today to Schedule a tour. 


802.264.5100 / wakerobin.com 


WakeRobin 


VERMONVS LIFECARE COMMUNITY 


SHELBURNE, VERMONT 
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cooklng In season 


By Melissa Pasanen 

With recipe-testing ass i stance by Sarah Strauss 
Photographed by Carol Sullivan 

N OTHING HERALDS THE END OF WINTER MORĘ DELIGHTFULLY 

than the first slow trickle of sap and the tendrils of woodsmoke rising 
from sugarhouses across Vermont."Mapie starts the season ,” says Steve 
Atkins, chef and co-owner of The Kitchen Table Bistro in Richmond. 
"Its the beginning — before the ramps and the fiddleheads, all the 
tender little green things — the first local seasonal thing we have." 
And like so many things, we sometimes take it for granted. Its hard to remember 
in Vermont, where mapie syrup really does grow on (OK, in) trees, that there are 
many places in the world where its an uncommon and special ingredient. 



opposite Chicken 
Leg 'Confit' With 
Mapie Jus recipe 

PAGE 75 


Lara Atkins, The Kitchen Table Bistros pastry chef and co-owner, grew up on 
fake maple-flavored syrup in Knoxville, Tenn. "Real mapie syrup, the real deal, was 
reserved for very, very special occasions," she says, "and only served over vanilla ice 
cream." When she first moved to Vermont and it was possible to indulge in mapie 
syrup morę freąuently, Lara recalls,"I felt like the queen of some fancy place" 

While mapie syrup may start in those beautiiul sugar mapie trees, any Vermont 
preschooler can tell you it doesnt emerge ready to eat. All that faintly sweet sap 
requires careful collection and hours of boiling to yield the intense caramebgolden 
syrup we slather on pancakes, whisk into mapie vinaigrettes and bakę into buttery 
sweet mapie pies. 

Laura Sorkin and her husband, Erie, own Thunder Basin Mapie Works in Cam¬ 
bridge, where they gather sap from 1,000 acres of sugar bush with a crew of 12 during 
peak sugaring season. For them, mapie season is sweet, but also really hard work. 

Sorkin, who trained at The French Culinary Institute and also ran an organie veg- 
etable farm, now deploys her chef credentials cooking for the hungry crew on occasion 
from late January through mid-April. She makes pulled pork with mapie barbecue 
sauce, pork chops with orange-balsamic-maple glaze and carrot cake with maple-cream 
cheese frosting."My nickname around here is Sugar Mama," she jokes. 
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Green Mountain Camera has Vermont's largest irwentory of new, 
used and antique photo equipment. Our core business is buying, 
selling and trading all types of photo equipment, including digital. 
If you are looking to buy, sell or trade today, or in the futurę, please 
feel free to contact us for your free no-obligation 
quote. 

Selling a large collection or estate? 

We will send a buying specialist to you. No need 
to make lists or move eguipment. Cali us today. 


Why 


Green Mountain Camera? 

trusted & hassle-free 
trades welcomed 
/ sell all of your equipment quickly 
y fast payment 


^Mountain ) 


Waterbury Center, VT • (802) 244-0883 • www.gmcamera.com 


Mismatched socks for adults, kids & babies. 

Use coupon codę VTLIFE at www.socklady.com 
to get free shipping on orders over $50. 


p.802-765-4177 


details at socklady.com/vtlife 


www.socklady.com 


BUY, SELL, OR TRADE 

new and used photographic eguipment 



ClearLake 

Furniture 


Ludlow Gallery &Workshop /Y 

V)~) Rtp 1 Dfl Mnrth ' / ‘U J 


322 Rte.lOONorth 
802.228.8395 


www.clearlakefurniture.com 


FSC 

scs-coc 

00420 


At ClearLake Furniture, 

we craft each piece, one at a time, using 
sustainable hardwoods, and environmentally 
friendly fabrics, paints, and finishes. 


Because "green" goes with every decor! 


72 


vcrmont life 


v ermontlife.com 

































Mapie Syrup Pie 

Lara Atkins, pastry chef and co-owner, 
The Kitchen Table Bistro, Richmond 

L ara bakes individual pies at 
The Kitchen Table Bistro, but we 
adjusted the recipe to make one family- 
size pie. She serves them with a vanilla 
creme anglaise sauce and an extra drizzle 
of mapie syrup as well as a scoop of 
house-made vanilla ice cream — a nod 
to rare childhood treats of ice cream 
drizzled with mapie syrup in her native 
Tennessee, far from any sugar maples. 

i 9'inch pie crust, prebaked and, 
ideally, warm from the oven 
i tablespoon flour 
l A teaspoon fine salt 
iVi cups mapie syrup, preferably 
grade B 


Vi cup heavy cream 
i stick (8 tablespoons) unsalted 

butter, cut into 8 pieces 
3 eggs, beaten 

Preheat oven to 300 degrees. In a 
medium bowl, whisk together flour and 
salt. In a medium saucepan set over medi- 
um heat, bring mapie syrup and cream 
to a boil and allow to boil for about 20 
seconds. Turn off heat but leave pan on 
burner. Stir butter in to melt completely. 
Whisk a little bit of maple-cream mixture 
into the flour mixture to make a slurry 
and then whisk in the rest. Whisk a little 
of the maple-cream-flour mixture into the 
beaten eggs and then whisk the tempered 
eggs back into the maple-cream mixture 
until completely incorporated. Pour hot 
filling into warm prebaked pie shell. Bakę 
about 50 to 60 minutes until dark golden- 


above, left Mapie Syrup Pie 
RIGHT Salad wiłh Maple-Apple 
Vinaigrette 

brown and set in the center such that a 
sharp knife comes out clean from the cen¬ 
ter of the pie. (Pie will settle as it cools.) 
Serve at room temperaturę with ice 
cream, whipped cream or creme fraiche. 

Maple-Apple 

Vinaigrette 

Steve Atkins, chef and co-owner, 
The Kitchen Table Bistro, Richmond 

T his favorite Kitchen Table 
vinaigrette bridges the seasons from 
the fali apple harvest through the winter 
until mapie provides morę cause for cel- 
ebration in the spring. Its unusual use of 
apple butter provides body as well as a 
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Open a door to 
a simpler time 


When the Ortons opened The Vermont 
Country Storę 65 years ago, a storekeeper 
was a friend, merchandise was useful, 
worked, and madę sense, and a country 
storę was stocked to the rafters with hard- 
to-find goods. Come experience the place 
where that’s ail still true. 


Purveyors of the Practical & Hard-To-Find 

Stop by our Stores in Weston and Rockingham, Vermont 

www.VermontCountryStore.com 


TheVermont 
Country Storę 



SHOP VERMQNT AT 

HEALTHY 

LIYIN G 

YOUR SOURCE POR NATURAL, ORGANIC 
& LOCAL GROCERIES, PRODUCE, BULK. 
FRESH ME ATS & FISH, SUPPLEMENTS & 
BODY CARE, CRUSTY BREADS, CHEESE 
& WINE...AND OUR FAMOUS CAFE. 

■heATI 


rpj 


LOCAL 


222 DORSET STREET 1 

W©' 


cni itu ri idi iNrmN ' 


OtJU 1 M DUKLI INO 1 L/IN j 

8AM-9PM | 
SEVEN DAYS A WEEK ! 


iM 

863 - 2569 


m 

WWW.HE4LTHVLIVINGMAPKET.COM | 

Natural Foods Market j 


ALUMINUM DOCKS & SWIM FLOATS 



•Aluminum Frame 
•Slip Resistant 

• Floats have no sharp 

edges or abrasive 
materials 

•Custom colors available 

• No painting required 
• Maintenance free 

• Environmentally friendly 


• Fixed & floating •On-site consulting 
•Cedar, Thruflow or aluminum decking 

• Ramps •Ladders •Benches •Accessories 

• Installations •Custom Sizes •Handicap Accessible 

• Madę in Vermont •5-Year Warranty 


n r, 'ce 

Qu°t es 


Open: Monday - Friday 8-4:30 

High Country Aluminum Products 

Toll-Free (877) 274-2721*(802) 281-8245 
Route 14, Byron Hill Road, Hartford, VT 
Email: info@highcountryaluminum.com 
www.highcountryaluminum.com 



layer of subtle spice. The restaurant makes 
its own apple butter, of course, sweetened 
with mapie and cider and lightly spiced 
with cinnamon, star anise and cloves. The 
vinaigrette goes beautifully over salads 
of sturdy greens — try ribboned winter 
greens like kale and spinach — with 
crumbles of cheddar or blue cheese, slices 
of fresh apple or persimmon, or roasted 
cubes of winter squash. 

Vi cup apple butter (apple sauce 
works, too, but you may want 
to add a little morę mapie) 

Vs cup sherry vinegar 
2 teaspoons Dijon mustard 
2 tablespoons mapie syrup, 
preferably grade B 
cup neutral vegetable oil, 
such as canola 
l A cup extra virgin olive oil 
iVi to 2 teaspoons coarse kosher salt 
Warm water to thin to desired 
consistency 

Put apple butter, vinegar, mustard and 
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mapie syrup in a blender. Blend to corn- 
bine well before slowly drizzling in the 
vegetable oil through the opening in the 
blender lid with the machinę running to 
emulsify. With the machinę still running, 
pour in olive oil and season with salt. This 
is a thick vinaigrette and thickness will 
vary depending on the apple butter. Blend 
in a few tablespoons of warm water to 
reach a pourable consistency. Taste and 
add morę salt or mapie syrup as desired. 
Makes about i 3 A cups vinaigrette. 

Chicken Leg 'Confit' 
With Mapie Jus 

Steve Atkins, chef and co-owner, 
The Kitchen Table Bistro, Richmond 

A t his restaurant, Steve Atkins 
simmers the chicken in eight cups 
of duck fat for a real confit, delicious but 
a stretch for the home cook who might 
not want to invest in that much duck fat. 
Instead, we borrowed a method from 
Williston-based author and cooking 


opposite Tending syrup as it comes 
off the evaporator at 150 gal./hr. 
left During boiling, pans are 
drained every two hours to prevent 
them from burning. 

teacher Molly Stevens cookbook, "One 
Potato, Two Potato,” which yields lovely 
moist meat and a crackly skin. 

4 whole chicken legs 
(drumstick plus thigh) 
i tablespoon coarse kosher salt 
i l A teaspoons freshly ground 
black pepper 

i teaspoon fennel seed, lightly 
toasted and crushed 
i tablespoon duck fat or olive oil 
i shallot, minced 

About io sprigs fresh thyme, 
leaves minced to yield about 
iVi teaspoons 

1 cup chicken stock, preferably 
homemade or low-sodium 
packaged 

2 tablespoons mapie syrup, 
preferably grade B 

Salt and pepper to taste 

Up to a day ahead, season legs with 
salt, pepper and fennel seed. Nestle 
legs skin side down in a baking dish 
that will hołd them snugly, cover with 
foil and refrigerate at least one hour. 
Preheat oven to 325 degrees. Bakę 
chicken, covered, one hour. Turn pieces 
skin side up, replace foil and bakę for 
another hour. Remove chicken to a rack 
to drain and cool briefly. Reduce oven 
to 250 degrees. Heat duck fat or oil in 
a large skillet, preferably nonstick, over 
medium heat and carefully add legs 
to pan skin side down. Cook, without 
moving for 5 to 7 minutes, until golden- 
brown. Remove legs to an oven-proof 
platter or pan and return to Iow oven 
while finishing sauce. Pour off all but 
1 tablespoon fat and juices from pan. 
Add shallot and thyme to pan and cook 
for one minutę, stirring. Add chicken 



FACTORY STORĘ 


Monday-Saturday 9-5 & Sunday 10-4 

P.O. Box 612 • 51 Lower Main, East 
Johnson, Vermont 05656 

Toll Free: 1-877-635-WOOL (9665) 
Phone: 802-635-2271 • Fax: 802-635-7092 

Email: woolens4u@pshift.com 
www.johnsonwoolenmills.com 



Gourmct 
to go... 


Fresh 

l K a$trics 


vermont 

Country Deli 


■tihtl so fotfćh mor 


Yermont J 
l>f..duclS 


, s5%, 436 Western Avenue ' 

Brattleboro, Vermont 
ftJ 802-257-9254 

www.vermontcounlrydeli.com 

We're open 7am-7pm everyday 
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Just 5 minutesfrom the college! 


COURTYARD 

Marriott 


Boardroom &: (.'onfcrencc Sp.ue 
for 50 

t Free High-Specd Internet ★ 

★ Suites w/Whirlpool* tk Fireplaces ★ 
liułoor Pool & Hot Tub 


309 Court St., Middlcbury, \ T • SOO-388-77^5 • www.middleburvcourrvaril.com 


stock and mapie syrup and inerease 
heat to medium-high to a simmer. 

Cook for 7 to io minutes to reduce 
until syrupy. Season generously with 
salt and pepper to taste. Serve chicken 
legs with sauce spooned around them. 
Serves 4. 

Sweet and Spicy 
Sweet Potato Oven 
Fries 

Laura Sorkin, co-owner, 
Thunder Basin Maple Works, 
Cambridge, and graduate of The 
French Culinary Institute 

T he goodness of sweet potato 
gets a kick of heat and a kiss of 
maple in this easy crowd-pleasing reo 
ipe. It also works with cubes of winter 
squash or carrots and parsnips —just 
inerease initial baking time until the 
vegetables are tender. 



^Carriag ęShed 

* \ac l'-a4 fa*J Tnuu&H 


“Abuildingfor 
every reason and 
every season” 


1195 VACutoflf, White Riverjunction, VT 05001 
1-800-441*6057 info(o)carriageshed.com 
ww w.ca rriageshed.com 


(D\\c\v\c\ Family Camp 


1 ro.tic-likliłne memorferfbrynur ^ 


t.tiuilv iliis summer on pcaceful Jaj 

Lakę l airlec in Vermont. Cozy cabins 


with fireplaces. Parin-fresh mejls. ■ 

Swimming, saiiing, canoeing, "1BB& 

kayaking, fishing, hiking, bikrng, 
tennis. crafts, and morę. Deligliting 
generations of familie* sińce 1905. 

Imaginc your family right herc. 


www.Ottanat lamp.org ^ ' 

/ 



m 



www.nighteaglewildemess.com 


NICHT EAGLE 

WILDERNESS ADVENTURES 

Unique Vermont Summer Camp for Boys 


a tipi living a naturę crafts a canoeing 
a wilderness skiils a backpacking a 
tracking a archery a and morę! 
cooperative work & play a ages 10-14 
AC A Accredited Camp 


iVi teaspoons ground cumin 
1 teaspoon chili powder 
1 teaspoon coarse kosher salt 
1 tablespoon vegetable oil 
P/2 pounds sweet potatoes, peeled and 

cut into ‘A-inch wedges 
1 tablespoon butter 
1 tablespoon maple syrup 

Preheat oven to 400 degrees. In a 
smali bowl, whisk together cumin, chili 
powder, salt and oil. Lay sweet potato 
wedges on a rimmed cookie sheet or 
shallow roasting pan in one layer and 
drizzle evenly with spice and oil mixture. 
Toss to coat evenly and put in the oven. 
Bakę for about 20 minutes or until fries 
are tender all the way through. Remove 
from oven and add butter and maple 
syrup to the hot pan. Inerease oven term 
perature to 475 degrees. Gently toss fries 
in melting butter and maple syrup until 
coated evenly with glaze. When oven 
reaches temperaturę, return fries to oven 
for 3 to 4 morę minutes until sizzling. 
Serve immediately. Serves 4. $ 
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Art Affiliate Of 


WlIOS WlIOlN 

LuiryRkuKstatf 


MOPUTY COllKCVION 


Lang 

McLaughry 
Spera ^ 


Lion & Davis 


FINE PROPERTIES 


802.846.7939 or 800.876.6447 ^ www.LionDavis.com 


NGLISH COUNTRY COTTAGE - 

ery lovely home and guest house. 

I orset, VT $950,000 


BASHON BROOK FARM - 600± 
acres of ąuintessential Vermont! 
Windsor, VT $1,590,000 


EASTLAKE TOWNHOME ~ Lakę 
Champlain point. Amazing views. 
Shelburne, VT $1,280,000 


CT RIVER ACREAGE ~ Rare 7±| 
acre riverfront homesite. 

Hanover, NH $2,250,0001 


LEADING 
REAL ESTATE 
COM PAN I ES" 


LUXURY 

PORT/OLIO' 



Private Forest Danville, vt 



North Danville Forest 

A private forest offering 
sweeping views of the 
Presidential Rangę and 
wider Connecticut River 
Valley, bordering State 
wildlife management area. 
219 acres 
$395,000 


802-223-8644 Ext. 24 

fountainsland.com 


fountains 



£ive your cCream in 


Vermont. 



4 bedroom, 2 x h bath, 2,400 square feet. 

28 acres, mix of forest and field; managed trails. 

Solar hot water and zoned radiant floor heat, 
heated basement/garage. Post and beam construction (2004). 
Private setting, yet just a walk to town. 
Established organie gardens and Christmas tree lot. 
Close to Jay Peak, Burkę, Kingdom Trails, 

Lakę Willoughby, Crystal Lakę Easy Interstate access. 



This fine property is otfered for sale by owner at just $265,0 
Plcase cali (802) 279-0077 or e-mail vermontsky@gmail.ee 
to Schedule a showing. Yideo tour available upon rcquest, 



(81 Main Street 
Montpelier 

802-229-0845 ❖ 800-696-1456 

Hene\’Realtors.coin 


Washington With trout stocked 
ponds, a stream, extensive trail 
network and manage woodland. 
The original residence circa 1815 
has exposed beams and a brick 
fireplace in the living room. 
Renovated and expanded in 1988 
with artisan crafted oaktrim, doors 
and cabinetry make this 2845 
square foot home your place to 
enjoy Vermont’s changing 
seasons. The barn includes a 
heated shop and cupola. Behind 
the barn is an array of solar panels 
that power this stunning hillside 
farm. $591,000. 


Custom Designed House & Barn Frames 
Authentically joined in the Yermont Tradition 



LIBERTY 

HEAD 

POST 6 BEAM 

Since 1977 

Cali 802-434-2120 

or send $5 for design portfolio 

RO. Box 68-V m 

Huntington, VT 05462 « 

www. libert>headpos tandbeam.com 
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Every 
Vermonter 
Has a Story 

Alex Crothers: 

Unsung musie bero 

By Sky Barsch Gleiner 


Photograpbed by 
Caleb Kenna 


A lex Crothers does not 

draw attention to himself, but 
in his own quiet way he has 
become the linchpin of the Burlington 
musie scene. 

As the self-described “co-owner, 
talent buyer, promoter and janitor” for 
Higher Ground, Crothers estimates he 
books morę than 1,000 bands or solo 
artists each year at his venue, which 
dominates the local concert agenda 
with rock, hip-hop, buzz bands, jam, 
techno and morę. Located in South 
Burlington near The University of 
Vermont campus, Higher Ground 
draws on a ready-made student 
audience but also accommodates 
Burlington s eclectic rangę of tastes 
with two rooms in the facility: the 
750 -seat Ballroom and the 300 -seat 
Showcase Lounge. The Black Eyed 
Peas, Norah Jones, Sonic Youth and 
Burning Spear are just a few of the 
major artists who have played at Higher 
Ground over the years. 

The University of Vermont graduate 
was just 22 with what he calls “the hubris 
that comes with being young” when he 
co-founded Higher Ground (then in 
Winooski), aiming to bring bigger names 
to the Burlington area. Now at 35 , Croth- 
ers’ dedication hasn t faded. In a business 
with a quick burnout ratę, he has only 
ramped up. Crothers organizes the sum- 
mertime Concerts on the Green at Shel- 



burne Museum, the musie lineup for the 
Lakę Champlain Maritime Festival, occa- 
sional concerts at the Flynn Center and 
Champlain Valley Exposition, and he just 
reopened the State Theatre in Portland, 
Maine (but dont worry, he says he's not 
leaving Burlington). 

VL: What was the first concert you 
ever attended? 

AC: The first one I really remember 
is Jackson Five, 1985 , at RFK Stadium 
in D.C. 

VL: How many hours do you work in a 
typical week? 

AC: Oh man. Ali of them. It's a 
24 -hour-a-dayjob, so if Im not asleep, 


I'm usually working in some capacity. 

VL: Do you feel like you are appreci- 
ated by the community? 

AC: I do.... The payoff is really the 
people who come out night after night 
and see live musie, and they are really 
appreciative. I just came back from Port¬ 
land, Maine, where we opened a theater 
that has been closed for five years. I was 
spinning like a top all weekend — peo¬ 
ple were grabbing me and thanking me 
for reopening the State Theatre. That 
really is nice. This business isnt just for 
altruistic reasons — it is a business — 
but if people arent excited and buying 
tickets and coming out and thrilled, 
then whats the point? 


78 


• vermont life 


vermontlife.com 











urnę 


£ 


irtyiz /a 




The place you’ve imagined awaits. 

A Vermont country inn located 
down a tree-lined road and past a 
covered bridge. 

Memories of deadlines fade as you 
relax & breathe in the mountain air. 

The Old Tavern at Grafton. Your 
sanctuary from the everyday world. 


T^Old 

lavern gj 


AT GRAFTON, VERMONT 


800-843-1801 OldTavern.com 

92 Main Street • Grafton, VT 05146 


VL: Where do you watch the shows from? 
AC: I like watching from down on the 
floor just behind the soundboard. Thats 
where the sound is best. 

VL: In addition to having great musie, 
Burlington has great food. What s your 
go-to dinner locale? 

AC: My dining room table. Nothing 
beats the immediate access we have to 
local, organie food here in Vermont. 
Petes Greens community supported 
agriculture program has been a big part 
of my life. So any time Im in town, and 
we don't have a show at Higher Ground, 
Im cooking with friends. CSAs support 
local smali farms, and Pete s in particu- 
lar does a smart job of broadening their 
offerings so youre not swimming in 
rutabagas and parsnips all winter. 

VL: What artists or concerts stand out 
in your mind? 

AC: This is the one question I always 
get but am reluctant to answer, not 
because I'm being coy but because after 
thousands of shows it s really hard to 
pick just one or two. Some shows I loved 
because they were my favorite band 
finally coming to play Higher Ground 
(Gomez, Beth Orton, Ray LaMon- 
tagne, My Morning Jacket, Gillian 
Welch). Some shows I loved because 
of the amazing production aspect and 
the stretching we had to do to make it 
work (Secret Machines, Rob Zombie, 
Mars Volta, Black Crowes). And some 
shows I loved because I knew we were 
ahead of the curve and lucky to be host- 
ing (Spearhead, Jack Johnson, MGMT, 
Sharon Jones, Grace Potter, Black Eyed 
Peas, John Mayer, Norah Jones). 

VL: Do you play any instruments? 

AC: Not well. 

VL: But you try? 

AC: I try. I learned early on that I ex- 
celled on the other side of the equation.# 


VL: Whats your favorite aspect of the 
South Burlington space? 

AC: The fact that we can have two 
rooms simultaneously with such differ- 
ent programs going on. We had a death 
metal show in one room and a seated 
folk-Americana show in the other room. 

So to be able to do that kind of diverse 
programming in one building, under one 
roof, at the same time — for us, thats what 
keeps us all going. In many cities theres one 
venue for each type of musie: a jazz club; a 
metal club; the cool, hip, indie-rock place. 
Burlington is not big enough to have all 
those. So its my responsibility to remember 
that and book all those things. It keeps me, 
as the talent buyer, on my toes. I cant get 
pigeonholed into one style of musie. 




TASTE 

TOUR 

ENJOY! 


st.e 

\/l 

■ ■ ■ mmm i ■■ V 1 


-- in ■■ V ineijopd 

■■ IH - 

aWARD. W , NN|ng 

E R M o N t wine s 

TASTINGS DAILY: 11AM-5PM 

6308 Shelburne Road, 
Shelburne VT 05482 

Rt. 7 between 
Shelburne Museum and 
VT Teddy Bear 

802.985.8222 

www.shelburnevineyard.com 
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Smali World 

By Castle Freeman Jr. 

Illustrated by Willa Koerner 

D owntown Newfane is five streets, six public build- 
ings, nine business premises of one kind and another, 
and 49 dwellings. In its architecture and generał look, its very 
much on the linę of the classic Vermont village — a fact 
well known to calendar and postcard photogra 
phers for at least the past century. 

Newfane is the shire town, or 
seat, of Windham County, and 
therefore, its the site of the 
county courthouse. Every day 
a certain number of people 
visit Newfane from elsewhere 
because they have business at 
the court. There is also foreign 
commerce from people trading 
at the village Stores and shops, 
or simply passing through. For 
the most part, however, the 
inhabitants of downtown Newfane 
strictly speaking — the men, women 
and children reliably to be found there 
on a given day — live in the village or near it. 

These people currently make up a population that numbers a 
couple of hundred, and that for the past 35 years has, arguably, 
included me. 

I say arguably because I dont live right in downtown Newfane, 
but in the hills above it: West Metropolitan Newfane, you might 
say. In Newfane, Im a bit of an outlier, a kind of suburbanite. 

Im a suburbanite, and so I'm a commuter. Each day I make 
the short drive from home to the village. There I follow a well- 
established circuit of stops that takes me to pretty much the 
same places along pretty much the same route, year in, year out. 

I begin, most days, at the post ofhce, move on to the generał 
storę (almost always), the bank (freąuently) and the fire station 
(regularly). Very often IT1 run into a neighbor who is on the same 
daily round as L Perhaps we'll meet at the P.O., then again at the 
storę, or on the way to the bank. "Are you following me, or am I 
following you?” one of us will ask the other. 

That exchange gives the tonę of the greetings, conversations 
and partings that are essential to the habitual downtown tour 
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Im describing. They are brief, and they are light; downtown is 
not the place for prolonged philosophical discourse. 

At the post ofhce and the village storę, the topie is often the 
weather, especially ifits bad. The Eskimos are alleged to have a 
hundred different words for snów. In Newfane, we regard their 
vocabulary as sadly impoverished. Snów in all its forms, as well 
as rain, drought, wind, cloud, sun, heat, cold — these furnish 
inexhaustible, endlessly varying matter for satisfying human 
chat. Nor do we feel the need to apologize for our preoccupa- 
tions. Let sophisticates scorn those who exercise their wit as we 
do. The truth is, if you dont know how to talk about the 
weather, you are not an educated person. 

On my daily progress, I move on to the 
storę. There I hnd another neighbor 
contemplating the rack of movie 
videos for rent. He looks per- 
plexed. On my asking him what 
hes hnding to watch, he says 
not much. Tve seen all the 
bad ones," he says, “and the 
good ones dont interest me." 

IVe heard that linę before, 
morę than once. In fact, Ive 
^used it myself. It has to be 
said that the prime mover of 
the smali talk that is the essence of 
my comings and goings in downtown 
Newfane is not originality. As I stand at 
the window of the bank waiting to transact my 
business, I may hnd myself asking the teller whether this is 
a day when they give out free samples. She smiles. A good, 
patient lady — and, after all, she gets paid to listen to this stuff. 

I wind up at the fire station, headquarters of the local 
fire and rescue service, for which I am a volunteer mail dis- 
tributor and paper shuffler. Usually, I have the place to myself. 
No opportunity for visiting, therefore. On the other hand, the 
firehouse is about the only stop on my daily orbit where I may 
accomplish what might be mistaken for useful work. I return 
home in front of a modest taił wind of civic self-satisfaction. 

It has occurred to me that my daily round in downtown 
Newfane, with its almost unvarying content, script and cast 
of characters, must strike many as utterly boring. To me, how- 
ever, it offers unfailing pleasure and solące. Its a smali world 
down there, but its the world where I seem to be. I think Im 
not alone. For most of us, surely, in the world department, 
smali is the only size they come in. ^ 

vermontIife.com 
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"The courses of true lcrve 
neyer did run smooth." 

~ William Shakespeare, 1S9S 



Then again, he ncvcr tried our truffle bali* 



At fine Stores in Vermont & New England 

Or at dans.com 










